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FOR STACK 
WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 


order to get the protection and beauty of paint. 


Damp-Tex Enamel penetrates moisture and sticks 
to the under surface just as though it 
were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 
Does not taint food or cause it to taste. 

NO LOST TIME OR PRODUCTION 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
or any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 


FUNGUS TEST 


VLG 


eading Publication in the Meat Packing and Allied Industries Since 1891 


MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


~~ & 


ge” 


CAUSTIC SOLUTION TEST 





SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel Under-coater and 
we will ship at no risk 
to you with full instruc- 
tions for satisfactory re- 
sults. Damp-Tex, pre- 
treated at the ae 
against bacterial 

fungus growth, may be 
had at an additional 


cost of 10c per gallon. 
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Pre-Treated Damp-Tex will re- 
sist fungus, mold or mildew 
on the surfaces painted with it. 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 
blister or break. 


STEELCOTE MANUFACTURING CO. 


5418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
AAARITIEACTIIDEDS OF PAINTS VARNISHES AND ENAMELS 


Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


Damp-Tex is unafiected Damp- 
by lactic and other com- by live steam common 
mon food acids. to many —_ 
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A TYPE AND SIZE FOR EVERY NEED 


...see the basic BUFFALO line 


BUFFALO sausage-making machinery is available in capacities to 
meet the needs of the smallest or largest plants. Buffalo not only has 
the widest range of sizes, but the most complete assortment of types. 
You'll find the basic Buffalo line best meets your requirements. 





















JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 


















SILENT CUTTERS GRINDERS STUFFERS 
Capacities from 20 to 800 pounds. Capacities from 1,000 to 15,000 Capacities from 54 to 1,000 pounds. 
Special analysis steel blades give pounds per hour. Machined feed Special leak-proof design...air and 
clean, cool cutting action. Has screw and finely finished rifled meat can’t get past piston. Stain- 
self-emptying time-saver feature. cylinder assure clean, cool cutting. _less valves and tubes. 








VACUUM MIXERS 
Capacities (also standard models) 
from 75 to 2,000 pounds. Stain- 
less paddles, shafts, tubs and end 
plates optional. 





Why Buffale isthe Best Buy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. e A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 


B u f f | t °o sanitary. @ Used and recommended by sausage makers everywhere. 


pbtony del JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


| am interested in the following: 


MACHINERY Cutter Casing Applier 
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The 


GRIFFITH 


LABORATORIES, Inc. 


In Canada—The Griffith Laboratories, Lid. 


CHICAGO 9, 1415 W. 37th St. +» NEWARK 5, 37 Empire St. 


LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 
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For all pork curing—sausoge, hams, bacon, 
picnics—use PRAGUE POWDER, made or for use under 
U. S. Patent Nos. 2054623, 2054624, 

2054625 and 2054626. 








SEASON MY TRIMMINGS 
with THE TASTE OF SUNSHINE 


PEPPEROYAL and all ROYAL SOLUBLE SEA- 
SONINGS derive their true spice flavor from 
Griffith’s new extraction process (patents 
applied for). It removes cloudy and earthy 
flavors . . . produces dependable, uniform 
sunny-day flavor. Improve your products 
with ROYAL SOLUBLE SEASONINGS! .. . they 
always taste better! 














High Grease Content 
Material Ground 


asily With ---- 








WILLIAMS 
HEAVY-DUTY HAMMERMILLS 


Hundreds have found the Williams heavy-duty hammermills 
superior for grinding meat scrap, cracklings, tankage and 
similar products. Grinds high grease content with less power 
... keeps material. cooler! These are the features which in- 
sure Williams better performance! 


FOUR-FOLD HAMMER WEAR 


All hammers have four wearing corners which can be turn- 
ed to material one after another to give four-fold wear. 


ADJUSTABLE GRINDING PLATE 
Can be moved toward hammers to preserve original 
close contact of hammers to compensate for wear on 
grinding parts. 

LARGE HOPPER OPENING 
Prevents bridging in the hopper when feeding expeller 
cake or broken cake cracklings. 

HINGED COVER 


Provides easy access to the entire interior. 


METAL TRAP 


Provides outlet for tramp iron and minimizes damage to 
hammers and screens, 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th ST. ST. LOUIS 6, MO. 


WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, carcasses, and entrails; 
complete packaged by -product grinding plants. 


WILLIAMS ©; 
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New Refrigerated 
Metro* 


keeps meats fresh 
even on long routes 


Now you can run longer routes and forget about 
spoilage. Here for the first time is one smooth package 
of truck, body and automatic refrigeration unit—Inter- 
national Harvester’s from start to finish, factory-engi- 
neered and factory-assembled throughout. 


It gives you automatic refrigeration plus all the 
Metro body and International Truck chassis advan- 
tages that have made Metros the outstanding truck for 
multi-stop meat deliveries for so many years. 


Dependable temperatures are automatically main- 
tained by the new IH Motor Truck refrigeration units 
in the well-insulated Metro bodies. You can offer bet- 
ter service and increase the volume of your business. 


And you get all this as a bonus! 


1. New Metro Bodies! Payload capacities are larger 
for peakload deliveries and longer routes. They have 
lower floor height for easier loading, unloading. 









See the new 


INTERNATIONAL 


Every model heavy-duty aa, for longer life 
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2. Choice of two body capacities—two refrigeration 
units! You get the 12-foot Metro body with either 
256.4 or 272.5 cubic foot capacity. The refrigeration 
unit is available with either gasoline engine drive or 
with combination gasoline-electric drive. 


3. New Heavy-Duty Engineered International chas- 
sis! Extra stamina in every part—the extra-value engi- 
neering that pays off in lower operating costs, lower 
maintenance costs, longer truck life. 


See for yourself Now! Get all the facts about the 
new refrigerated Metros—call or visit your nearest 
International Truck Dealer or Branch. 


*Metro. Registered trade mark of The Metropolitan Body Company, Inc., 
subsidiary of the International Harvester Company. 


International Harvester Builds McCormick Form Equipment and Farmall 
Tractors... Motor Trucks... Industrial Power... Refrigerators and Freezers 


international Harvester Company - Chicago 





134-inch wheelb and « 





ing for the George A. Hormel company. 


<> TRUCKS 


This is a new International LM-152 refrigerated Metro with 12-foot body, 
line-electric IH Motor Truck refrigera- 
tion unit. This truck is o recent addition to the fleet of many Internationals work- 
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All Globe Trucks have 
WATER-TIGHT, easy-to-clean, 
aluminum Disc Wheels as 
Standard Equipment 


LOOK TO GLOBE FOR 
ALL TRUCK NEEDS 


The new Globe chassis type trucks embody 
a radical departure in truck construction 
that results in greater savings over longer 
periods of time, less maintenance and 
operating costs, plus greater ease in oper- 
ation. Shock resistant structural frames, 
perfect balance and sanitary. finish, plus 
Globe's high standards of workmanship 
and materials are your assurance 

that Globe has the ability to give you 

the best. Write or call Globe today. 


She 


GLOBE Comp 


4000 S. Princeton 
Chicago 9, Illinois 


"6 years serving the Meat Packing 
Industry with Expertly Designed Equipment 
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Announce Slaughter Quotas for All Species 


_ Quotas of liveweight of all species of livestock that may be slaughtered during 
the accounting period beginning April 29 have been announced for all registered 
slaughterers by OPS. These quotas provide for slaughter within the quota period 
of 90 per cent of the cattle liveweight; 80 per cent of the calves, sheep and lambs 
liveweight, and 110 per cent of the swine liveweight that were slaughtered in the 
corresponding period of 1950. OPS advised Class 2 slaughterers whose accounting 
periods do not begin on April 29 that they will have an interim quota base for the 
period April 29 to the end of the accounting period in which that date occurs. 

The American Meat Institute reports that OPS has stated informally that 
while sales of meat to the armed services do not automatically provide for an in- 
crease in slaughter quotas, application for an increase may be made to the livestock 
and meat distribution branch of OPS. 


Labor Returns to Defense Agencies 


Early this week the United Labor Policy Committee voted unanimously for 
the immediate return of labor representatives to all defense agencies. They had 
walked out of them in February because they did not like the way the mobilization 
program was being handled. Organized labor will also be represented in a higher 
position than before. George M. Harrison, president of the AFL Brotherhood of 
Railway Clerks, has been appointed an assistant to Mobilization Chief Charles E. 
Wilson. : 

Labor found fault mainly with the wage formula set by Economic Stabilizer 
Eric Johnston which allowed workers increases up to 10 per cent above their wage 
on January 15, 1950. The original wage board has now been replaced with an 18-man 
board which is expected to grant many increases which pierce that ceiling, includ- 
ing an 1l1c raise to meat packing workers. . 


Provisioner Has a Busy Weekend 


Issuance of beef price ceiling regulations, publication of the 166-page NIMPA 
convention report issue and moving day coincided for THE NATIONAL PROVISIONER 
on April 28. Some of the staff stopped packing office files and equipment for a few 
hours to publish a special four-page supplement to the DatLy MARKET S®RVICE 
outlining the new OPS regulations and then airmailed it to subscribers. The move 
to the PROVISIONER’s three-story office building at 15 West Huron street, Chicago 10, 
was completed on April 29. Facilities at the new headquarters will include a small 
printing plant for publication of the DMS. 


Hog Prices in April 96% of Parity 


April 15 farm prices of cattle and calves and of sheep and lambs were consid- 
erably above parity levels, the USDA reported. Cattle prices were 152 per cent of 
parity. Farm prices of hogs on that date were only 96 per cent of parity. On March 
15 hog prices were reported at 100 per cent or the same as parity levels on that date. 


Defense Production Act Hearings Begin 


Committee hearings will begin in both houses of Congress next week on bills 
to extend the Defense Production Act of 1950 for two years. The present law, which 
created authority for imposing price and wage controls, is scheduled to expire on 
June 30. 


Unions Postpone Strike Date 


The United Packinghouse Workers (CIO) and the Amalgamated Meat Cutters 
and Butcher Workmen (AFL) have extended their supplemental wage agreements 
with the major packers from May 6 to May 20. The new Wage Stabilization Board 
begins meetings on Tuesday, and it is expected the packinghouse wage question 
will be heard on Thursday. Labor union spokesmen said Friday they were con- 
fident the board would act favorably on the 1lc increase proposal before May 20. 
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Five OPS Orders Hit Meat Industry 


> BLACK MARKETS PREDICTED 
> PACKERS FIGHTING BACK 


HATEVER the other effects of 
W ine new ceiling price regulations 

on live cattle, beef and Distribu- 
tion Regulation 2 may be, the orders 
which the Office of Price Stabilization 
issued last weekend are certain to add 
tremendously to the complexity of beef 
slaughtering and wholesaling and to the 
accounting and administrative burdens 
connected with the business. 

An elaborate superstructure of max- 
imum prices, zone differentials, addi- 
tions, exemptions, records and reports, 
compulsory grading and livestock cost 
compliance has been erected on the 
premise that cattle prices can be rolled 
back about 10 per cent immediately (an 
additional 4% per cent on August 1 
and October 1) and that wholesale and 
retail beef prices will “stay put” at or 
below the new ceilings so as to give 
adequate margins to all levels of the 
meat trade. 

OPS did not issue regulations order- 
ing ranchers and farmers to raise cattle 
or requiring them to sell their animals 
at the maximums established by 
CPR 23. 

General meat industry reaction, after 
a hasty glance at the new ceiling and 
distribution orders, was a prediction 
that they would foster black markets, 
confusion and disorganization in dis- 
tribution. Some observers believe that 
the attempt to apply the regulations 
will provide explosive with which the 
whole price control structure can be 
blown off the livestock and meat in- 
dustry. 

Producers voiced opposition to cattle 
and beef price control immediately. The 
Senate committee on agriculture ap- 
proved a resolution demanding that 
“proposed ceiling prices on beef sold 
at wholesale be rescinded without de- 
lay.” 

Representatives of 19 organizations, 
including meat packers, farm groups, 
livestock feeders, producers and others 
have invited 200 members of the press 
and 250 members of the Senate and 
House to attend a dinner meeting in 
Washington on May 7. A program to 
increase livestock production to help 
stabilize meat prices will be presented 
at the dinner. A panel of packer ex- 
perts, including Henry J. Kruse of the 
Seattle Packing Co., John Holmes of 
Swift & Company and Wells E. Hunt 
of John J. Felin Co. will answer ques- 
tions of the press and members of Con- 
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gress. In general, discussion will be 
directed toward the livestock and meat 
industry’s belief that the answer to the 
meat problem cannot be found in price 
controls but in stepping up the produc- 
tion of livestock. 

Late this week about 175 members 
of the National Independent Meat 
Packers Association met in Washing- 
ton to explore the possibilities for re- 
lief from controls with members of 
Congress. Officials of the Office of Price 
Stabilization conferred with the group 
on May 3 and NIMPA committees met 
on Friday with Michael V. DiSalle and 
OPS officials in charge of distribution 
orders and the hide and tallow price 
regulations. 

NIMPA members are taking a strong 
line against meat price control in their 
talks with congressmen in the hope 
that authority to impose such regula- 
tion may be killed when the Defense 
Production Act comes before Congress 
for renewal. 

Following issuance of the new orders, 
the American Meat Institute com- 
mented as follows: 

“We trust these new OPS regulations 
will help stabilize meat prices and pre- 


NPA Announces its 
Appeals Procedure 


The National Production Authority 
has issued NPA Regulation 5, estab- 
lishing an appeals procedure in cases 
where a person making an application 
for adjustment or exception may be 
dissatisfied with the decision. The reg- 
ulation provides for an appeal only in 
those cases where the applicant has no 
new, substantial facts to submit. 

The regulation states that an appeal 
may be made in the following situa- 
tions: 1) Where a decision works an 
exceptional and unreasonable hardship 
upon the applicant, not suffered gen- 
erally by others in the same trade or 
industry, or in the same relative posi- 
tion. 2) Where a decision results in 
improper discrimination against the 
applicant, and 3) Where it can be 
shown that a decision is not in the 
public interest, or in the interest of 
national defense. 

Applications for appeal should state 
whether a hearing is desired. If there 
is a hearing, it will be informal and 
open to the public, except where con- 
fidential information is involved. 





vent further development of beef short- 
ages in many heavily-populated areas. 

“Experience during OPA showed that 
when ceiling prices are set below levels 
commensurate with the buying power 
of the public, some people will find 
ways of furnishing meat at prices 
higher than legal ceilings. This is hap- 
pening now. Unless these new regula- 
tions are enforced and work better than 
the freeze order has worked, more and 
more meat and meat animals will be 
sneaked around the regular markets at 
the expense of law-abiding companies. 
This means that people able and will- 
ing to pay any price for meat will get 
it, but that the bulk of consumers who 
rely on the legitimate trade for meat 
will soon find that supplies are grow- 
ing smaller. 


Industry Seeks Higher Output 


“The meat industry feels that the 
best way to stabilize prices is through 
increased production of meat and neu- 
tralization of excess purchasing power 
through appropriate government fiscal 
and monetary policies.” 

Last weekend’s outpouring of orders 
from the Office of Price Stabilization 
included five regulations: CPR 23— 
Live Cattle; CPR 24—Ceiling Prices of 
Beef Sold at Wholesale; CPR 25— 
Ceiling Prices of Beef Sold at Retail; 
CPR 26—Ceiling Prices of Kosher Beef 
Sold at Retail, and Distribution Regu- 
lation 2. The orders are long and com- 
plicated and cannot be summarized; 
every interested processor should ob- 
tain full copies immediately from the 
Office of Price Stabilization, Tempo- 
rary E, Washington 25, D. C. 

CPR 23 applies to any slaughterer 
who kills ten or more cattle during any 
monthly accounting period. It becomes 
effective during the first accounting 
period commencing after May 20, and 
is not applicable to cattle purchases 
made before the issuance date. The 
order does not set specific dollars and 
cents ceilings. It sets up two general 
categories of cattle: 1) Steers, heifers, 
cows and stags, all by grade, and 2) 
Bulls, not by grade. 

The order prohibits a slaughterer 
from paying more (adjusted cost) for 
each category of cattle during an ac- 
counting period than the maximum per- 
missible cost for each category. In de- 
termining his maximum permissible 
cost for his monthly drove the slaugh- 


The National Provisioner—May 5, 1951 














ry 


short- 
areas. 
d that 
levels 
power 
l find 
prices 
3 hap- 
>gula- 
* than 
e and 
ill be 
ets at 
anies. 
will- 
ll get 
} who 
meat 
ZTOw- 


ut 


t the 
‘ough 

neu- 
ower 
fiscal 


rders 
ation 


es of 


tail; 
Beef 
egu- 
com- 
ized; 

ob- 

the 
mpo- 


erer 
any 
ymes 
ting 
and 


and 





terer will employ “maximum calculated 
prices” derived through the use of a 
formula involving his own dressed beef 
ceilings and yield factors set out in the 
regulation. 

Two principal forms to be used un- 
der this regulation are Drove Compli- 
ance Report (OPS Public Form 13) and 
Slaughterer’s Maximum Calculated 
Price Statement (OPS Public Form 
14). Records which must be kept by 
slaughterers and sellers to slaughterers 
must include the following information: 

1) Date; 2) Name and address of 
seller or commission firm; 3) Place 
where cattle were weighed; 4) Weight 
and number of animals (separate bulls 
from other cattle); 5) The price or 
prices paid (separate bulls from other 
cattle) and 6) Exemption cause, if any. 

CPR 24 covers most sales of beef, 
beef cuts and beef products at whole- 
sale. It does not cover cured, smoked, 
cooked and dried beef items, a few by- 
products and variety meats and spe- 
cialty steak products. 


The regulation becomes effective 
May 9. 
CPR 24 defines and standardizes 


wholesale beef cuts and prohibits the 
sale of cuts not complying with the 
standards. Several basic schedules of 
prices are set up, by grades, for Zone 
1. The schedules cover: 

Beef carcasses and wholesale cuts; 
fabricated beef cuts; boneless beef 
cuts; boneless processing beef; frozen 
boneless beef; frozen boneless beef 
(four-way military specifications) proc- 
essing beef (military specifications) 
and variety meats and beef products. 

Varying differentials are to be added 
to basic prices in determining ceilings 
for the other seven zones. Other addi- 
tions are provided for local delivery, 
freezing, wrapping, etc. 


Two Price Rollbacks Ahead 


The regulation also calls for a roll- 
back, effective August 1, averaging 
$2.50 on carcass beef of the top four 
grades; 50c on Utility and none on 
Canner and Cutter and Bull. There 
will be another rollback in wholesale 
prices on October 1. 

DR 2 is aimed, ultimately, at bring- 
ing about fair distribution of meat by 
slaughterers to persons who sell or 
serve meat to consumers or who use 
meat in manufactured products, etc. 
The regulation does not, at present, 
regulate the distribution of meat, but 
it does require all sellers of meat at 
wholesale to keep a record of each sale, 
delivery or transfer of meat to a civil- 
ian buyer who is not an ultimate con- 
sumer. The invoice or sales slip (copy 
for seller and buyer) must show date 
of sale, address of seller and buyer; 
type, kind of cut and grade of all meat 
sold; price paid, etc. 

Sellers of meat at wholesale must 
keep a schedule for each buyer showing 
sales during each accounting period and 
their dollar value. Schedules must also 
show the weight of total deliveries to 
all civilian buyers of beef, veal, calf, 
lamb, and mutton by grade and pork 
by primal cut classifications. Sellers 
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New Package Shields Bacon From Light 
But Opens for Inspection 


A BACON package combining the “viewability” advantages of units 
which are hand- or machine-overwrapped in transparent film, with 
the virtues of the closed, lightproof protective carton, has recently been 
put in use by several branches of Geo. A. Hormel & Co. for its Minnesota 
brand sliced bacon. Tests are reported to show that the cost of the new 
package, plus packing expense, compares favorably with machine-over- 
wrapped 1-lb. units. 

The new lightproof package, made by Western Waxed Paper Division 
of Crown Zellerbach Corp., is similar in some respects to a Mullinix pack- 
age brought out several years ago, but possesses a flap on top through 





which the shopper can view the bacon covered by its window of Lumarith. 
However, when on display and in the home, the flap remains closed pro- 
tecting the product from changes in color and flavor which might be in- 
duced by exposure to light. 

The body of the package is of heavy waxed board to which an inner 
wrap of waxed glassine is laminated except for the window area with its 
Lumarith. The viewing flap is die-cut in the carton body and is specially 
designed so that it will not tear and will snap back into place when released 
by the shopper. The carton body is secured with a slot and tab closure 
(see photo) which can be engaged in one swift movement by the bacon 
packer, but which remains locked in all normal handling while the product 
is on display. The housewife can open and close the package without 
difficulty. 

The inner wrap is pinked along the edges which fold over the product. 

A platter of cooked bacon is reproduced in color on the window flap 
and on the back of the carton. The basic color of the Hormel package is 
yellow with the brand insignia, inspection legend, etc. printed in red. Just 
below the window on the front of the package is an arrow labeled “lift 
the flap to view the contents.” 

Inside the back cover is the statement: “Light and Air Harm Bacon! 
Keep package closed to protect the flavor and texture of this product.” 








of meat at wholesale must retain all 
their records for the year 1950 relating 
to purchase, sale or delivery of meat. 

Under the regulation beef, veal, lamb 
and mutton may not be sold in carcass 
or cut form, or purchased, unless it 
has been grade marked. 

Grading and grade marking will be 
done by graders of the U. S. Depart- 
ment of Agriculture. Self-grading may 
be done by Class 3 slaughterers or 
other packers if USDA service is not 
available; however, in such case nu- 
merical rather than name grades are 


applied. Self-graded beef cannot be 
graded higher than the equivalent of 
Commercial and self-graded yearling 
mutton higher than the equivalent of 
Utility. 


Corn Put Under Support 


USDA has reported that farmers 
have put only 47,877,512 bu. of 1950- 
crop corn under Commodity Credit Cor- 
poration price support through March 
1951, compared with about 315,300,000 
bu. supported through March 1950. 
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Here Are Ways to Check on Overtime 
Costs Under Provisions of New FLSA 


HAT are the facts about the 
W sistas of supervisory personnel 

of meat packing companies un- 
der the new Fair Labor Standards Act? 
Do they qualify for exemption? Are 
they entitled to overtime pay after 40 
hours weekly? 

While industry is not opposed to the 
amendments of the Fair Labor Stand- 
ards Act, 1949 amended, management 
should understand completely the ex- 
emption clause provided for supervisory 
personnel. Otherwise, firms may be 
adding sizable sums to their overtime 
bills. 

The writer conducted an operational 
“audit” of a certain meat packing es- 
tablishment recently. This firm was 
found in violation of approximately 
$10,000 in back wages due employes. 
The Wage and Hour Division had com- 
pany management make restitution. 
Since it represents a substantial sum 
of money, this case history might be 
used as a guidepost for other packing 
companies to go by. 

One of the main reasons why this 
company was held in non-compliance 
was due to misclassification of some of 
its supervisory personnel. In other 
words, had management utilized the 
official requirements for exemption of 
certain supervisory personnel and met 
all of them as prescribed, a slice of 
the additional overtime pay might have 
been eliminated. In any event, the 
wage-hour inspection proved to be a 


By ROBLEY D. STEVENS, J.D. 


Management Consultant 


costly situation even though these vio- 
lations were construed as constituting 
a technical violation instead of willful 
violation. 

Do meat packing officials know the 
rules and regulations? Are they tak- 
ing advantage of the exemption clause 
to qualify supervisory personnel from 
overtime pay? 

According to official reports, among 
shortcomings of employers investigated 
recently were instances of disregard 
of the overtime provisions, improper 
computation of the regular rate of 
pay, misapplication of exemptions pro- 
vided for executive and administrative 
employes, and inadvertent clerical er- 
rors. In addition, wage-hour inspec- 
tions disclosed underpayments amount- 
ing to $12,186,957 and even falsification 
of records in several hundred estab- 
lishments. Wage-hour inspectors are 
constantly checking a regular flow of 
employe complaints. 

Now that wage stabilization is with 
us again, wage-hour inspectors will be 
making concurrent inspections just as 
they did during World War II for 
compliance of the Federal Wage-Hour 
Law, and also for the new wage stabil- 
ization program now in effect. Man- 
agement should realize that overtime 
work is expensive enough without 
making it more so by unwitting mis- 
takes. 

Officials of packing companies usu- 
ally have no trouble in qualifying su- 
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SWIFT & COMPANY HAS REDESIGNED its enti 

the former blue and white label with a distinctive red and gray color combination. The 

new packages are closely patterned after the Pard label carrying silhouettes in black 

of several popular breeds. A new feature is a red panel used for the first time on 
Swift's dog meal which reads: "By the makers of Pard." 
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pervisory personnel for exemption 
when they follow the basic require- 
ments, and as a result, will probably 
never have to recompute costly back 
wages due. 

It’s no secret that supervisory per- 
sonnel in packing companies are ex- 
empted from overtime pay if they meet 
all of the official requirements. The 
new regulations contain “tests” of 
duties, responsibilities, salary levels, 
and other basic requirements which 
employers must apply in determining 
which employes are exempted from 
overtime pay. 

Section 13(a) (1) of the FLSA ex- 
empts from the wage and hour provi- 
sions “any employe employed in a 
bona fide executive or administrative 
capacity.” However, only after a care- 
ful check with the federal formula can 
the management be certain which su- 
pervisory personnel are exempted. It 
would probably be a costly mistake to 
hastily conclude that supervisory per- 
sonnel are naturally exempted because 
such are considered management. To 
avoid violation the following official 
guide should be used in classifying su- 
pervisory personnel. Are your answers 
“yes” to these requirements? An ex- 
ecutive supervisor is one: 

a.) Whose primary duty consists of 
the management of the enterprise in 
which he is employed or of a customar- 
ily recognized department or subdivi- 
sion thereof; and 

b.) Who customarily and regularly 
directs the work of two or more other 
employes therein; and 

c.) Who has the authority to hire or 
fire other employes or whose sugges- 
tions and recommendations as to the 
hiring or firing and as to the advance- 
ment and promotion or any other 
change of status of other employes will 
be given particular weight; and 

d.) Who customarily and regularly 
exercises discretionary powers; and 

e.) Who does not devote more than 
20 per cent of his hours worked in the 
work-week to activities which are not 
directly and closely related to the per- 
formance of the work described in par- 
agraphs (a) through (d) of this sec- 
tion: Provided, that this paragraph (e) 
shall not apply in the case of an em- 
ploye who is in sole charge of an inde- 
pendent establishment or a physically 
separated branch establishment, or who 
owns at least a 20 per cent interest in 
the firm in which he is employed; and 

f.) Who is compensated for his serv- 
ices on a salary basis at a rate of not 
less than $55 per week, exclusive of 
board, lodging, or other facilities: 

The short test requirements for ex- 
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Ville 


LARD PROCESSING APPARATUS 


MORE 
SALES 











AKE A TIP from packers who use the VOTATOR Semi- 
Wainicaas Deodorizer — deodorizing lard to produce high 
grade shortening means greater sales. Lard-base shortening has 
the appeal of white, smooth, creamy texture, neutral flavor, and 
high smoke point. 

The qualities that add up to increased sales can be achieved 
quickly and economically. The VOTATOR Semi-continuous 
Deodorizer saves you more than 50 per cent on stripping and 
vacuum steam compared to batch methods. There are propor- 
tionate savings in condenser cooling water, too. 


PROFIT PARTNER 


Profit partner of the VOTATOR Semi-continuous Deodorizer 
is VOTATOR Chilling and Plasticizing Apparatus, which produces 
high grade shortening on a continuous basis. Chilling and 
plasticizing are accomplished in a matter of seconds. Uniform 
results for every run are assured because identical operating 
conditions are mechanically maintained. The completely closed 
processing system excludes atmospheric moisture or impurities, 
thus protecting product quality. 

Write today for complete information about Girdler’s high 
speed team in fats and oils. The Girdler Corporation, Votator 
Division, Louisville 1, Kentucky. 


™ CIROLE 
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CORPORATION 


Votator Division 


SHORTENING! 


VOTATOR 
Semi- 
continuous 
Deodorizer. 


Developed 
and built 


by the 
producers 

of VOTATOR 
Chilling and 
Plasticizing 
Apparatus. 


VOTATOR—Trademark applying only to products of The Girdier Corporation, 





ecutive supervisor provide, that he be 
an employe who is compensated on a 
salary basis at a rate of not less than 
$100 per week, exclusive of board, 
lodging, or other facilities, and whose 
primary duty consists of the manage- 
ment of the enterprise in which he is 
employed or of a customarily recog- 
nized department or subdivision there- 
of, and includes the customary and 
regular direction of the work of two or 
more other employes therein. 

An administrative employe is one: 

a.) Whose primary duty consists of 
the performance of office or non man- 
ual field work directly related to man- 
agement policies or general business 
operations of his employer or his em- 
ployer’s customers; and 

b.) Who customarily and regularly 


exercises discretion and 
judgment; and 

c.) (1) Who regularly and directly 
assists a proprietor, or an employe 
employed in a bona fide executive or 
administrative capacity, or (2) who 
performs under only general supervi- 
sion work along specialized or technical 
lines: requiring special training, ex- 
perience, or knowledge, or (3) who ex- 
ercises under only general supervision 
special assignment and tasks; and 

d.) Who does not devote more than 
20 per cent of his hours worked in the 
work week to activities which are not 
directly and closely related to the per- 
formance of the work described in par- 
agraphs (a) through (c) of this sec- 
tion; and 

e.) Who is compensated for his serv- 


independent 
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PORT LAVACA 


TEXAS, P.O. Box 176 


OF THE 
NATION’S FOODS 


CHICAGO 


2055 West Pershing Road 
(Zone 9) 


DALLAS 


1114 Wood Street 
(Zone 2) 


DETROIT 


(United States Warehouse Co.) 
1448 Wabash Avenue 
(Zone 16) 


KANSAS CITY 


1010 tol am Ballae Me tia-ts) 


(Zone 6) 


UNITED STATES COLD STORAGE CORP 


MODERN FORTRESSES FOR 
GUARDING THE NATION’S FOODS 








ices on a salary or fee basis at a rate 
of not less than $75 per week, exclusive 
of board, lodging, or other facilities. 

The short test requirements for an 
administrative employe provide, that he 
be an employe who is compensated on a 
salary or fee basis at a rate of not less 
than $100 per week, exclusive of board, 
lodging, or other facilities, and whose 
primary duty consists of the perform- 
ance of office or non manual field work 
directly related to management poli- 
cies or general business operations of 
his employer or his employer’s custom- 
ers, which includes work requiring the 
exercise of discretion and independent 
judgment. 

The primary purpose of the exclu- 
sionary language placing a limitation 
on the amount of non exempt work is 
to distinguish between the bona fide 
executive and the “working” super- 
visor who regularly performs “produc- 
tion” work or other work which is un- 
related or only remotely related to his 
supervisory activities. 

Typical of employes in dual jobs 
which may involve a substantial amount 
of non exempt work are: Foremen or 
supervisors who also perform one or 
more of the “production” or “operat- 
ing” functions, though no other em- 
ployes in the plant perform such work. 
For example, foremen or supervisors 
who perform clerical work other than 
the maintenance of the time and pro- 
duction records of their subordinates; 
for example, the foreman of a shipping 
room who makes out the bills of lading 
and other shipping records, the ware- 
house foreman who also acts as inven- 
tory clerk, the head shipper who also 
has charge of a stock room, assisting 
in placing merchandise on shelves and 
keeping perpetual inventory records, or 
the office manager, head bookkeeper, or 
chief clerk who performs routine book- 
keeping. There is no doubt that the 
head bookkeeper, for example, who 
spends a substantial amount of his 
time keeping books of the same general 
nature as those kept by the other book- 
keepers, even though his books are con- 
fidential in nature or cover different 
transactions from the books maintained 
by the under bookkeepers, is not pri- 
marily an executive employe. 

It goes without saying that second 
grade engineers, butchers, apprentice 
butchers, handy-man-laborers, chauf- 
feurs, meat cutters, etc. would not meet 


the foregoing supervisory exemption | 


provisions. 

Job titles are frequently insufficient 
as yardsticks. The employe in a meat- 
packing company for whom exemption 
is sought under the term “executive” 

r “administrative” employe may have 
extremely diverse functions and a wide 
variety of titles. A title alone is of 
little or no assistance in determining 
the true importance of an employe to 
the employer or his exempt or non ex- 
empt status under the FLSA. 

The sweeping changes in the wage- 
hour record keeping practices of meat- 
packing companies, like any other 
types of establishments call for care- 
ful evaluation, because accurate and 
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adequate records must be kept. The 
new wage-hour record keeping require- 
ments went into effect on June 19, 
1950. The following basic records should 
be kept for inspectional purposes, and 
to prove claims: 

a.) Name in full. 

b.) Home address. 

c.) Date of birth if under 19. 

d.) Occupation in which employed. 

e.) Time of day and name of the day 
on which the employe’s workweek be- 
gins. 

f.) Basis on which wages are paid. 

g-) Total wages paid each pay pe- 
riod. 

h.) Date of payment and pay period 
covered by payment. 

The amended federal wage-hour law 
does not otherwise limit the number of 
work hours of an executive or adminis- 
trative employe of a meat packing 
company if both are specifically ex- 
empted and meet all the foregoing 
basic requirements. However, if the 
executive or administrative employe 
does not meet the official requirements, 
management may have to recompute 
and pay additional money for overtime 
purposes. 

While no particular form or order of 
recordkeeping is required, packing 
companies must keep complete records 
and the information required above for 
a period of at least three years. Sec- 
tion 11(a) provides that the adminis- 
trator and his designated representa- 
tives may investigate and gather data 
regarding the wages, hours, and other 
conditions and practices of employment 
of executive and administrative em- 
ployes of meat packing establishments, 
and may enter and inspect such records 
and make such transcriptions thereof. 
In other words, wage-hour inspectors 
quiz executive and administrative em- 
ployes like other workers. 

Since wage-hour investigations can- 
not be avoided, management will find 
it wise to be fully conversant with the 
basic requirements, keep accurate and 
adequate records, and qualify execu- 
tive and administrative personnel for 
exemption in accordance with the 
“tests.” Thus, packing firms may op- 
erate in compliance and preclude pos- 
sible costly penalties which may be 
harsh—$10,000, six months imprison- 
ment, or both. 

When a wage-hour inspector drops 
in to check your operations, records, 
minimum wage rates, overtime pay, 
and exemptions, will the officials of 
your company be able to prove compli- 
ance? There may be “more than one 
way to skin a cat,” but by complying 
with the exemption clause, overtime 
costs can be cut. 

Wage rates are an extremely impor- 
tant item in the successful operation 
of any business and they are often a 
source of many disputes. The salient 
feature of a periodic “audit” will en- 
able management to check its opera- 
tions. Now that wage-hour inspectors 
will also be auditing payrolls for com- 
pliance under the wage stabilization 
program, the problem requires careful 
and immediate attention. 
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Recommends Studies on 
Efficient Marketing 


The Agricultural Research Policy 
Committee has recommended to Secre- 
tary of Agriculture Charles F. Brannan 
that marketing research and related 
services be expanded rather than re- 
duced. The policy group, which met 
recently in Washington, pointed out 
that current and foreseeable shortages 
of food and fiber, manpower, trans- 
portation and other facilities intensify 
the need for greater efficiency in the 
distribution of agricultural products. 
The committee also felt that ways of 
solving problems of surpluses should 
also be worked out in advance. 


Associates Hold Fourth 
Annual Convention 


Proper feeding of our armed forces 
will be the chief subject discussed at 
the fourth annual meeting of the Asso- 
ciates, Food and Container Institute to 
be held in Washington, D. C., May 7 
and 8. The activities committee of the 
Associates has been working closely 
with technologists of the Quartermas- 
ter Food and Container Institute in 
Chicago, where special subsistence 
items and rations are developed. 

Associates, a voluntary, non-profit 
organization, now has more than 250 
industrial members and 175 institu- 
tional members, it was reported. 





IF YOU PROCESS ANY MEAT PRODUCTS, THIS NEWS 1S MEANT FOR YOU! 


Itwas a Miracle the way our 
CANNED and FROZEN MEAT 
sales zoomed! 





















Packers report sensational 

sales gains after adding ZEST 

Monosodium Glutamate to 
meat products | 


ZEST makes canned or frozen meats, 
chilies, gravies, and other processed 
foods taste more delicious than ever! 
Without adding a particle of aroma 
or flavor of its own . . . ZEST coaxes 
forth every last bit of natural taste 
goodness already present in your 
foods. 

ZEST is unusually economical .. . 
as little as 2 oz. ‘“‘perks up” the taste 
appeal of 100 Ibs. of canned meat. 

ZEST is easy to use . . . you merely 
add it to your products in dry form 
without changing your formula in 
any way. 

Add Staley’s 99+% pure Mono- 
sodium Glutamate to your product 
now. Then follow your sales closely... 
they will start to move up—up—up! 
write In TopaAY for full details about ® 
ZEST—the low cost sales stimulator 
that makes meat products taste won- 
derful! 


When you put in new 
flavor with ZEST... put 
some real push behind it! 


Don't just improve the taste and flavor 
appeal of your meat products ond 
let it go at that. Get the most out of 
ZEST by merchandising and advertis- 
ing it everywhere. Your sales will 
show the difference . . . if you let peo- 
ple know the difference ZEST makes! 
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Staley’s 99+ % Pure Monosodium 





A. E. STALEY Mfg. Co., Decatur, im. 
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re-open old dots... open some new ones too 


it’s easier now than it has been for many a year. 

Old customers who discontinued the use of lard for, 
what were at the time, more stable fats and oils are 
once again welcoming the lard salesman. 

New customers who, only a few months ago, were “in 
conference” when he called, are now happy to see him. 

The reason is pretty obvious. Both the old and the 
new customers are vitally concerned with the growing 
shortage of fats and oils and are anxious to find ways 
of stretching their supply of these materials. 

But how long will these doors stay open? 

The former lard customer was lured away by the 
more stable properties of certain other fats and oils. 
The food processor who has never before been on 
anybody's list of lard customers did not use lard 


Insure with TENOX, it’s a good policy 








| 


oe 


because of its reputation for instability. 

The shortening power and the economy of lard natu- 
rally appeal to both these groups. But if the doors 
are to remain open—if these food processors are to 


become permanent customers—they must be satisfied 
with the stability of lard. 


The use of Tenox antioxidants in your lard is, 
therefore, more important today than ever be- 
fore. Make sure your lard is of the highest quality. 


For sample quantities* and information about these 
most effective antioxidants, their carry-through proper- 
ties and their ability to protect fried and baked foods, 
write to Tennessee Eastman Company, Division of 
Eastman Kodak Company, Kingsport, Tennessee. 


Eastman 
Antioxidants 
for Lard 


SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland—Terminal Tower Bidg.; 
Chicago—360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., San Fran- 
cisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland—520 S. W. Sixth Ave.; 


Seattle—1020 Fourth Ave., So. DISTRIBUTED IN CANADA BY: P. N. Soden Company, Ltd., 
2143 St. Patrick St., Montreal, Quebec. 


*We regret that samples of Tenox can be sent only to companies or individuals in the United States, Canada and Cuba. 
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CG pectat parties are being staged by Swift & 
Company in its plant cities throughout the country to show employes and their 
families a motion picture drama which the company has made. 

The film received its premiere at a run of six performances at the Omaha 
Theatre in downtown Omaha. The Swift plant there supplied 130 of the 140 
actors in the film. At Chicago, where the picture was shown at the Interna- 
tional Amphitheatre, a special Sunday matinee had to be arranged when 
requests for tickets exceeded expectations. At each showing during the pre- 
miere the Omaha Swift Choral Club presented a musical comedy. 

Called “Big Idea,” the new Swift film portrays graphically the liberties 
enjoyed by Americans in all walks of life. The “Big Idea” is that the people, 
rather than the state, are the real foundation of our country’s strength. 

Swift is making the movie available for public audiences in each locality 
following employe showings. In addition to the standard 55-minute film, a 
special 28-minute, 16 mm. version has been prepared for television, clubs and 
classroom. 

The stills on this page give a brief synopsis. Directly above, a Voice of 
America announcer, played by James Bannon (who is Red Ryder in western 
films) challenges his listeners to disprove his claim about American liberties. 
Bannon is answered (top right photo) by a correspondent from an “Iron Cur- 
tain” country who is portrayed by Veronika Pataky (center), European dra- 
matic actress. At left is Milburn Stone, who plays the part of an American 
leftist newsman. (2) The three tour America to see for themselves how Ameri- 
cans work and live. This is a studio scene of a Pullman section. 

(3) In Chicago they visit Swift as a representative of an essential in- 
dustry. Here an employe tells them some basic facts about meat industry 
economics. (4) From the roof of the Livestock Exchange building in the Chi- 
cago Yards the trio can see how livestock is brought to market and sold to 
packers. On the sound stage in this studio shot Bannon faces camera while 
behind him is projected a moving picture of stockyards action. The fan 
simulates wind. (5) Moving to Omaha, the group is guided by George Harper, 
assistant plant superintendent, while interviewing plant workers. (6) Visiting 
Harper’s home, the girl reporter and he discuss the contrast between condi- 
tions in her part of the world and his. (7) Before leaving Omaha the visitors 
watch a rehearsal of the Swift Choral Club. The group then returns to New 
York where the girl is to take the microphone and tell her impressions of 
America. (8) Back in New York the Voice of America goes on the air. What 
happens to the girl reporter and to the American newspaper man makes a 
strong climax to this film dramatizing the American way of life. 
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NO. 468-V 


IS A VACUUM MIXER FOR THE SAUSAGE KITCHEN WITH ASPIRATIONS TO QUALITY 













Naturally it's a "BOSS" machine, and built 
to BOSS standards of excellence and 
economy. 


Ask your "BOSS" representative for 
details of construction, performance, 
and price. Or address your inquiry 
direct. 


THE fo SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Cattle Rustling Still Persists 


HILE cattle rustling today does 
W ct approach in volume such ac- 

tivities as in the old days of the 
West, it still persists in many sections 
of the country. Modern cattle rustling 
consists more of scattered instances 
where several head are stolen from a 
farmer’s pasture and carried away in 
a pickup truck. The stolen cattle are 
disposed of at auction sales, slaughter- 
houses or possibly sold to another 
farmer in some other district. 

Modern cattle rustling depends on 
speed and distance. 

During periods of meat shortages, 
the demands of the black market give 
impetus to cattle thievery. Retail mar- 
kets and small packinghouses become 
the outlet for the stolen property. But 
wherever the cattle thief strikes, his 
victim suffers a double loss—the mar- 
ket value of the stolen cattle and the 
future earning power the cattle rep- 
resent. 

In August, 1941, a federal statute 
was approved which prohibits the in- 
terstate and foreign transportation of 
stolen cattle. This statute allows the 
Federal Bureau of Investigation to en- 
ter these cases and give assistance to 
the local authorities which, of course, 
have a primary interest in cattle theft 
cases. 

The cattle rustler is now faced with 
organized crime detection procedures 
and techniques. Cases in which inter- 
state or foreign transportation is in- 
volved are investigated on a nationwide 
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By JOHN EDGAR HOOVER 
Director, Federal Bureau of Investigation 
United States Department of Justice 


basis. The facilities of the FBI lab- 
oratory may be used in identifying the 
thief and examining the evidence which 
in many cases will be used to convict 
him. 

Perscns convicted for violating the 
Interstate Transportation of Stolen 
Cattle Act may be subject to a $5,000 
fine or five years’ imprisonment, or 
both. The same penalties apply to in- 
dividuals convicted of buying, selling, 
receiving, bartering and disposing of 
cattle which have been transported m- 
terstate and which they know are 
stolen. 

Under the interpretation of this Act 
cattle is defined as one or more bulls, 
oxen, cows, calves, steers or heifers or 





OPS Postpones Effective 
Date of CPR 14, 15, 16 


OPS has postponed until May 14 the 
date when wholesalers and retailers of 
certain food products must start pric- 
ing under the margins established by 
Ceiling Price Regulations 14, 15 and 
16. The postponement (Amendment 1 
to CPR 14, 15 and 16) was made to 
give all sellers time to make the re- 
quired calculations. 

CPR 14 applies to wholesale prices 
of canned meats, dog and cat foods, 
lard, margarine, shortening and other 
foods. CPR 15 and 16 establish retail 
prices for certain foods when sold by 
retailers grouped in four categories. 


the carcass or carcasses of these. The 
violation also applies in those cases 
where stolen cattle are slaughtered and 
butchered at thee scene of the theft 
and only the carcasses are transported. 

A difficulty in the investigation of 
these cases is presented by the fact 
that the identifying characteristics of 
the cattle can be easily altered through 
butchering, but the laboratory facilities 
and scientific techniques can assist the 
investigator to overcome this problem. 

Of course, in large cattle raising 
states a system of brands and other 
markings is used to designate owner- 
ship. On some occasions the rustlers 
have attempted to alter the brands, 
but such alterations can be detected 
through technical examinations. Lab- 
oratory examinations also aid in de- 
tecting fake bills of sale and other 
papers used in connection with the cat- 
tle business. County and state brand 
inspectors operating at transportation 
centers and auction yards have been 
very successful in discouraging large 
scale cattle rustling. 

It is important that the law enforce- 
ment authorities receive reports of cat- 
tle thefts as early as possible after the 
crimes are committed. Taking advan- 
tage of paved highways and fast meth- 
ods of transportation, the thieves can 
move the stolen cattle out of the area 
very quickly. The sooner the author- 
ities ve an opportunity to start an 
investthoatile Public ttbriny chances 
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Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 





**The Old Timer’’— 





symbol of Speco 
superiority. 
















Pictured with SPECO’s famed “Old Timer” is the one- 
piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 







FREE: Write for SPECO’s ““GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Iinois. 





dressing 
for 
dinner in... 


PIN-TITE 


(Reg. U. S. Pat. Office) 


REINFORCED SHROUD CLOTHS 








PIN-TITE pulls tight and pins tight. 


PIN-TITE bleaches white and marbleizes. 
PIN-TITE! 


the reinforced shroud cloth with the 
bold red stripe. 


—, 





by the makers of 
Form-Best 

Full-Length 

stockinettes 





CPT IT TI ATGS// VIL TSF) 


COMPANY 


Cincinnati 14, Ohio 


AMIF Studies Defatting 
of Beef Middles 


Extensive research studies, seeking 
more effective methods of defatting 
beef middles preparatory to use as 
sausage casings, which have been in 
progress at the American Meat Insti- 
tute Foundation for some time, indicate 
that the use of methylene chloride in 
solvent extraction of dry casings is 
quite promising. It results in good 
removal of fat and in a casing that ap- 
pears to be quite satisfactory for sau- 
sage purposes. On the contrary, no 
satisfactory chemical method of defat- 
ting wet casings was found. 

Neither treatment with enzymes nor 
with surface active agents proved 
successful, the experiments either re- 
sulting in unsatisfactory removal of 
fat or in a casing too tender for use 
on sausage. 

Chemical studies in this connection 


| were conducted by O. D. Manter and 


included experimental treatment of 
beef casings: (1) with various types 
of enzymes, (2) with surface active 
agents, and (3) with fat solvents. 
Since a primary objective of these 
studies was to develop a more effective 
method of removing the fat from wet 
casings and since no information de- 
veloped gave promise of achieving this 
objective, active chemical studies cur- 
rently have been discontinued. 
Histological studies of beef middles, 
seeking fundamental information on 
the microscopic structure of the casing 
tissue, now are in progress. These 
studies are predicated on the belief 


that a more comprehensive understand- 
| ing of the basic structure and constitu- 


ents of the beef intestine may open the 
way to a new and more effective ap- 
proach to the problem. 


Freight Absorption 
Authorized in Senate Bill 
The Senate judiciary committee has 
approved a bill aimed at settling the 
question of whether it is legal for a 
company to charge different prices to 


| different customers for the same prod- 
| uct. The measure, reported out as an 
| amendment to the Clayton Anti-Trust 
' law, would establish “that it is a com- 


plete defense to a charge of price dis- 


| crimination for the seller to show that 


its price differential has been made in 
good faith to meet the equally low price 
of a competitor.” 

The measure would also supply the 
“good faith” provision to freight ab- 
sorption. 


NPA Lists Essential Items 


The National Production Authority 
has issued a long list of civilian items 


| which it considers essential and is send- 


ing forms to 50,000 manufacturers of 
these items for information needed to 
provide the allocations. On July 1 it 
will begin allocating steel, copper and 
aluminum. For details of the Controlled 
Materials Plan see THE NATIONAL PrRo- 
VISIONER of April 14, page 12. 
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AMI Publishes Public | 
- Relations Messages 
tine The American Meat Institute has | 
> a published a collection of advertisements 
mn in which it has run in various magazines . 
nsti- during the past ten months. The bro- |... for Sre- Seasoning 
icate a is ae a re ego to 
: leaders of thought and public opinion. H 
ic in | lhe ads, which deal with many | POSt@-fempting = yy aw Bea CURE 
good phases of meat packing operations and H AM 
t ap- ages rT ar vere a —— ‘ ful 
ally appeared in the following publica- ’ e j -bodi ham 
wer tions: United States News, Editor & FLAVOR It’s the good, old ashioned, ! r 
Poss Publisher, Harper's Magazine, Atiantie flavor that your customers want. That’s what 
onthly, Saturday Review o itera- ° 
ner ture, American Press, Publisher’s Aux- ~7he Men You Know” NEVERFAIL gives you. For extra goodness, 
aved iliary, National Publisher, Broadcast- NEVERFAIL imparts to the ham a distine- 
> mo ing-Telecasting and General Federa- . . . 
1 of tion Clubwoman. tive, aromatic fragrance . . . because it pre- 
use : erage seasons as it cures. In addition, the NEVER- 
Grading Service Expanded FAIL 3-Day Ham C ; aut 
tion The Department of Agriculture an- | ay Ham Lure always p uses an 
and nounced Thursday extension of the fed- appetizing, eye-catching pink color... mouth- 
t of eral meat grading services in line with ‘ ’ 
' the requirements of OPS Distribution | melting tenderness ... and a texture that’s 
tive Order 2 which requires meat to be | : ; 4 
federally graded after May 7. Its fa- | moist but cease soggy. Write today for com 
hese cilities are expected to be about | The Founder of plete information. 
‘tive doubled, and little difficulty is antici- | 4-J- Mayer &SonsCo., Inc. 
wet pated in supplying grading service to 
de- packers requiring it. 
this USDA said it would exempt slaugh- | 
cur- terers from grading requirements in | 
the first few days of operation if it | 
iles, cannot provide necessary service. 
on seliisinsncianieattvandie 
to Wilsil Net Increases 
lief Wilsil, Limited, Montreal, Canada, | 
und- has reported consolidated net profit of 
itu- $213,804 or $1.57 per share for the 
the year ended December 30, 1950. This | 
ap- compares with net profit of $175,778 | 
or $1.30 a share in 1949. Dividends | 
were $1 per share both years. | 
Net working capital at the close of | 
1950 was $2,678,436 against $2,564,532 | 
a year previously. Current assets were | 
h $3,735,217 against $3,576,467, and cur- 
as | rent liabilities were $1,056,781 against 
the $1,011,935. | 
ra 
to Tea 2 wien 
od- CPR 22 Interpretation | 
a8 OPS has issued an interpretation of | 
ust Ceiling Price Regulation 22 which al- | 
opal lows manufacturers to base their ceil- | 
- ing after May 28 on their pre-Korean | 
at War prices, plus certain cost increases 
— since then, and to add increases in 
— transportation costs up to March 15 in 
h cases where they usually quote deliv- 
° ered prices. The interpretation states 
ab- that the increase in freight rates 
granted by the Interstate Commerce 
Commission on March 13 cannot be RTH. EVI & Oo. NC, 
added because the increase did not go 
ity into effect until after March 15. 
ms eae Tea 
. _ Felin Sponsors Newscast 
oe John J. Felin & Co., Philadelphia, is 
it sponsoring a nightly 15-minute news 
ad broadcast of local, national and world 
adi news events on Station WFIL, Phila- 
on delphia. The program, known as “Cor- 
coran Speaking,” is heard at 7:15 p.m. 
Mondays through Fridays. 
ae The National Provisioner—May 5, 1951 Page 19 








Sty 





“a 
vest 


ebterias 
ry 


Tie 
i 5 








SKINLESS 








ih our 2 NN 
]] = poe ’ 
af pitas 
ARE YO 


VERY SOON MILLIONS OF AMERICANS AT THE 
BALLPARKS, ON THE BEACHES AND THE HIGHWAYS 
» WILL BE DEMANDING THEIR FAVORITE SNACK! 
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WIENER PRODUCTION LINES WILL BE } 


RUNNING FULL BLAST’ LOOK AHEAD! LINE UP 
YOUR SUPPLIES OF WIENIE-PAK NOW // 
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PERSONALITIES 


and Euents 


OF THE WEEK 


»>J. S. McLean, president, Canada 
Packers Limited, Toronto, observed his 
fiftieth anniversary in the meat pack- 
ing industry on April 14. On that date 
in 1901 he joined the Harris Abattoir 
Co. In a speech before the recent an- 
nual sales conference of Canada Pack- 
ers, McLean discussed the beginning 
and growth of that company, its merger 
26 years later and the development of 
Canada Packers. 

Howard W. McCall, 73, one of the 
founders of J. H. Allison & Co., Chat- 
tanooga, Tenn., died recently. With J. 
H. Allison he formed the company about 
40 years ago and served as vice presi- 
dent, president and chairman of the 
board. 

»At a buffet supper given at the Pent- 
house lunchroom of the company, 
Stahl-Meyer, Inc., New York city, 
awarded safe driver certificates and 
pins to 29 of its New York route driv- 
ers. A. B. Hall, vice president of the 
company, presented the awards and 
congratulated the men on their excel- 











lent record of a combined total of 171 
years and 2,367,235 miles without an 
avoidable accident. In first place, with 
14 years without an accident, was Emil 
Ludwig. The awards were presented as 
a part of the “Prevent Accidents” pro- 
gram developed in cooperation with the 
Liberty Mutual Insurance Co. 
&Wilson C. Codling, vice president, 
Tobin Packing Co., Albany, N. Y., has 
been appointed to the board of trustees 
of the Albany Public Library. 

&B. C. Packers Limited, Vancouver, 
B. C., Canada, is constructing a $25,000 
warehouse, 82 by 121 ft. 

»Kansas City Dressed Beef Co., Kan- 
sas City, Kans., has purchased 315 
acres which contain extensive cattle 
feeding barns and sheds. 

William Haase of the agricultural 
research department, Swift & Company, 
Chicago, was one of the main speakers 
at the recent annual meeting in Colum- 
bus, O., of the Independent Livestock 
Marketing Association. 

»Isaac Huttenbauer, 74, partner in E. 
Huttenbauer & Brother (now E. Hut- 
tenbauer & Son), Cincinnati, died re- 
cently. He retired from the wholesale 
meat business more than 15 years ago. 
®&A complete new plant has been de- 
signed for Alex Tamale Co. of Ana- 








THE MEAT TRAIL 
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MEAT INDUSTRY REPRESENTATIVES at the Cleveland AMI regional meeting are pictured 
here. From Cleveland Provision Co.: C. G. Newcomb, chairman; Ned Newcomb and C. H. 
Wallace. From Swift & Company: A. L. Eviston, Harry West, W. G. Pinkerton and J. S. 
Wood. From Schmidt Provision Co.: J. W. Arnold, L. E. Anderson and E. A. Schmidt. From 
G. H. Waldock: G. J. Lotter, R. E. Lotter, W. P. Allendorf and J. H. Waldock. From Webb 
Beef Co.: Cliff Webb. From Flechtner Bros. Packing Co.: D. E. McCarty. From Cincinnati 
Butchers' Supply Co.: Gus Schmidt. From Eckert Packing Co.: E. L. Elberson. From Teufel 
Bros. Co.: Howard A. Teufel. From J. H. Routh Packing Co.: R. M. Routh and Martin Routh. 
From Akron Standard Market Co.: J. J. Lorie. A. Habermann Prov. Co.: Bill Michaels and 
W. A. Habermann. Olesky Packing Co.: Walter Olesky. Home Packing Co.: Milton Starsky. 
Ohio Provision Co.: A. F. Marquard and J. B, McCrea, jr. Zehner Packing Co.: J. E. 
Schlicht and C. C. Zehner. P. E. Holz Sons Co.: H. G. Harlless. Sugardale Prov. Co.: Arthur 
Lavin. Better Meat Products Co.: F. G. Brooks. Theurer-Norton Prov. Co.: Kenneth C. 
Norton, J. B. Theurer and Irvin Norton. Ciraisky Packing Co.: Milton Ciraisky. Lugbill Bros.: 
Edwin Gerken. Geo. A. Hormel & Co.: G. H. Henning. Earl C. Gibbs: E. C. Gibbs. Canton 
Provision Co.: J. F. Fraunfelter. Rath Packing Co.: A. E. Keyerleber. Sebek-Beef: Martin 
Kubik. Better Meat Provision Co.: F, K. Nevogt. American Meat Institute: L. R. LaRoe, 
H. R. Davison and Merrill Maughan. 
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OFFICERS OF THE New England Wholesale 
Meat Dealers Association are pictured at a 
recent meeting at the Parker House, Boston. 
Front, left to right: Hyman Karp, president of 
the New England association; Sidney Rabino- 
witz, vice president of the national association, 
and William Kenny, guest speaker. In the 
rear are Rolland B. Hall, John F. Saunders and 
Leon Proshan, secretary of the group. 





heim, Calif. The modern structure will 
provide approximately 13,000 sq. ft. of 
manufacturing area and office space. 
The plant, which operates under state 
inspection, manufactures meat food 
specialties. Alex Morales and Alex, jr., 
manage the business. 

®The Beaver State Meat Co. has pur- 
chased the former Armour and Com- 
pany building at 401 N.W. 13th ave., 
North Bend, Ore. Hymen Rosenbloom, 
owner of the firm which supplies ho- 
tels, restaurants and institutions, said 
he plans remodeling to cost about $10,- 
000. The 50 by 100-ft. brick structure 
has three stories and basement, with 
trackage. 

Henry W. Kleemeir, formerly asso- 
ciated with Roth Packing Co., Cincin- 
nati, for many years, died recently at 
the age of 87. He retired 20 years ago. 
New officers of the American Oil 
Chemists’ Society elected at the recent 
annual meeting in New Orleans, are as 
follows: President, A. E. Bailey, re- 
search director for the HumKo Co.; 
vice president, E. M. James, assistant 
to the technical adviser to the board of 
Lever Brothers Co.; secretary, T. H. 
Hopper, analytical and physical divi- 
sion, Southern Regional Research Lab- 
oratory; and treasurer, J. J. Vollertsen, 
retired chief of chemical research de- 
velopment for Armour and Company. 
C. E. Morris, production manager, re- 
finery division, Armour and Company, 
is one of three members-at-large. One 
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of the four past presidents who will 
serve with the governing board is V. 
C. Mehlenbacher, Swift & Company. 
Harry W. Young has succeeded W. 
J. Sicard as manager of the Philadel- 
phia district of Wilson & Co. He has 
been with the firm since 1935. 
Elmer E. Bright, Allbright-Nell Co. 
sales engineer in the Baltimore district 
since 1928, died recently. His death 
was caused by complications following 
virus pneumonia earlier this year. He 
was 57. 

>John W. Meyer, formerly with Mer- 
rill Lynch, Pierce, Fenner & Beane, has 
joined the firm of Gersony-Strauss Co., 
2 Broadway, New York, produce bro- 
kers. 

The appointment of Harold E. Brooks 
as general manager of the personnel 
department of Armour and Company 
was announced this week by F. W. 
Specht, president. Brooks joined Ar- 
mour in 1932. 

Schwarz Sausage Co., San Francisco, 
is remodeling the front of its plant to 
provide enclosed loading area for three 
trucks at a time. The remodeling will 
also provide a sausage holding cooler 
and a packing room. 

Governor Fielding Wright of Missis- 
sippi will be a featured speaker at the 
opening session, May 14, of the -fifty- 
fifth annual convention of the National 
Cottonseed Products Association at the 
Palm Beach Biltmore hotel, Palm 
Beach, Fla. Approximately 500 repre- 
sentatives of oil mills and related firms 
are expected at the convention. 
Cornelius E. Ford, 80, former presi- 
dent of the Buffalo (N. Y.) Live Stock 
Exchange, died recently after a long 
illness. He was a former livestock 
buyer for both Armour and Company 
and Cudahy Packing Co. He later op- 
erated his own livestock brokerage 
business, C. E. Ford Co. 

»Raymond E. Mack, sr., 61, a cashier 
of the Tobin Packing Co., Albany, N. 
Y., died recently. He had been with the 
company for 25 years. 

®»H. Howard Biggar of the National 
Live Stock and Meat Board spoke re- 
cently before the Milwaukee Farmer’s 
Club at a dinner, meeting on ladies’ 
night. His subject was “The Livestock 
Situation and Meat Research.” 
®Thomas F. Ryan, who was active in 
the meat packing and hide and leather 
business for half a century, died this 
week in Hot Springs, Ark. For a 
number of years he was in charge of 
the Chicago hide office of the New York 
Commodity Exchange. He started his 
career with Armour and Company and 
spent about ten years at its plants in 
Chicago, E. St. Louis and Omaha. He 
then was associated with the U. S. 
Leather Co., Chicago, for about 20 
years, leaving in 1929 to join the Com- 
modity Exchange. He retired in 1941 
but was asked to enter government 
service. He served under Nelson Rocke- 
feller as a hide expert in the ECA 
survey in Paraguay. Later he was with 
the Greenebaum Tanning Co., Chicago, 
before rejoining the Commodity Ex- 
change, retiring in 1948. 
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hectograph) ad- 
vertising the 
meat market to 
Austin homes. 
But in 1898, 
seven years af- 
ter the little 
meat packing- 
house was start- 
ed, Yank, then 
15, went on 
steady at Hor- 
mel’s. A healthy, 
active young- 
ster, he was fa- 
mous among 
Austin folks for 
his swimming 
feats in sum- 
mer and his 


bacon. 





Hormel Old Timers Honor Oldest Old Timer 


More than 52 years after he hired out, Emil (Yank) Anderson quit his 
job at Geo. A. Hormel & Co. in Austin, Minn., one Saturday in April. Even 
before he started at the plant he had carried handbills (written by George 
A. Hormel, shaped on one of Mrs. Hormel’s bread pans and printed by 





figure skating on the river in winter. And in his 52 years he didn’t miss 
work except for three days when he had Malta fever and for a week when 
a finger was infected. Anderson was the oldest active Hormel employe. For 
the past 30 years he trimmed the bellies selected for Hormel’s highest grade 


At a party which the Hormel executive committee gave recently in his 
honor, 22 of the company’s old timers were present. At left in the picture 
is Al Wolfe of the boiled ham department, third in seniority among the 
7,500 employes of the company. Anderson is in the center and Emmett 
Gavin, foreman in boiled ham and second in seniority, is at the right. The 
party was at the Hormel sales cabin. 

In his leisure time Anderson hopes to do some drawing. He is skilled 
in pen and ink drawing, and several of his sketches of hog carcasses have 
been illustrations for packinghouse records. 








H. G. Ellerd, Vice President 
of Armour and Company, Retires 


Retirement of Harvey G. Ellerd, vice 
president of Armour and Company, was 
announced this week. Ellerd plans to 
move to Ortonville, Minn. He went to 
work for Armour as a timekeeper at 
Sioux City, Ia. in 1907. He has been 
at Chicago since 1915 and has been in 
charge of the company’s personnel ac- 
tivities since 1931. He was elected vice 
president in 1940. 

Ellerd has been a leader in civic 
affairs. He was president of the Chi- 
cago Association of Commerce for two 
years, ending last January. He is a 
trustee of the Englewood Hospital and 
of the Washington and Jane Smith 
Home and a director of the Central 
National Bank. He has been active in 
the Boy Scout movement, the Commun- 
ity Fund and the Red Cross. 


Lewis Beef Co. Buys Plant 


Lewis Beef Co., Springfield, Mass. 
has taken over the property at 140 
Lyman st. formerly occupied by Wilson 
& Co., as the first major step in an 
expansion program. The Lewis com- 
pany, which is owned by two brothers, 
Bernard and Louis Goldberg, was 
formed three years ago. Construction 
crews have already started remodeling 
the four-story building and work is 
expected to be completed in July. 


M. Rothschild & Sons Purchases 
Richter’s Food Products 


M. Rothschild & Sons, Chicago, has 
purchased the plant, equipment and 
trucks of Richter’s Food Products, Inc., 
one of the most modern sausage kitch- 
ens in Chicago. They will continue 
manufacturing the same line of prod- 
ucts and will retain the brand name of 
Richter’s. Rothschild will begin opera- 
tions June 4. The two story brick plant 
was built in 1932 by Bruno Richter. 
Since his death his wife, Mrs. Anna 
Richter, has been president. Vice presi- 
dent of the company was John B. 
Jasper. 


Armour Appoints R. W. Shay 
To Manage Beef Department 


Richard W. Shay has been appointed 
manager of Armour and Company’s 
beef department, it was announced by 
W. A. Netsch, vice president. Shay 
will supervise cattle purchasing, 
dressed beef sales, bone-in beef cuts 
sales and boning beef operations. He 
succeeds G. E. Mackey, who had pre- 
viously been appointed assistant gen- 
eral manager of the company’s beef, 
lamb and veal division. 

Shay has been with Armour 20 years 
and worked at the company’s Denver, 
Kansas City and Omaha plants before 
transferring to the Chicago general of- 
fice of the firm about two years ago. 
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a Looking for efficient, 
= || LOW-COST SCREENINGS REMOVAL? 


Immediate, overwhelming acceptance proves new 
LINK-BELT Thru-Clean Bar Screen the answer for 
handling screenings from sewage and industrial wastes 


Yes, 36 new Thru-Clean Bar Screens were sold in the 12 months 
following Link-Belt’s initial announcement! Take a look at the par- 
tial list of installations and the consulting sanitary engineers who 
were responsible for them. 

Then look at the advanced engineering illustrated by the photos 
below. They suggest how this new Link-Belt development can solve 
the problem of removing screenings from sewage or industrial wastes 
in your plant. 


You can get the complete story by calling your nearest Link-Belt 





























niss 
rhen office. Or write for Folder No. 2327. 
For 
rade 
his A FEW USERS OF THRU-CLEAN BAR SCREENS 
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0, has Nos 
t and 
s, Inc., SANITARY ENGINEERING EQUIPMENT 
kitch- LINK-BELT COMPANY: Philadelphia 40, Chicago 9, Indianapolis 6, Atlanta, 
ntinue Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, Toronto 
prod- 8, Springs (South Africa). Offices in principal cities. 12,310 
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beef, Segmented steel rake is about to start its Cold-rolled steel bars, uniformly spaced, Hinged wiper blade thoroughly cleans 
low-friction vertical movement. Entering form screen. They are rigidly fixed at bot- rake fingers, deposits screenings in trough 
years from downstream side ( shown) , its for- tom of channel, extend only 6 in. beyond for removal to shredder, disposal can or 
nver, ward and upward force precludes jamming pivoted plate immediately above high incinerator. Note the heavy, long-pitch 
efore or clogging. Travel starts at lowest point water level. Simple, rugged construction Link-Belt chains, selected for trouble-free 
so of. of channel, catches all solids retained by minimizes maintenance. Low speed cuts long life and assurance of proper travel 
age screen. power consumption. for rakes. 


The National Provisioner—May 5, 1951 


Page 23 








MORE DELIVERIES ... LONGER ROUTES 
_, FOR FELIN’S OF PHILADELPHIA 















WITH WHITE 3000 
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GREATER MANEUVERABILITY WEW CAB SAVES DRIVER TIME 


FELIN’S match ultra-modern production methods 
with the finest in delivery equipment...to keep 
the Philadelphia area supplied with Felin’s meat 
delicacies. 


This pioneer packing company started deliveries 
by horse and wagon in 1887. Now they process as 
many hogs every hour as they did in their first year 
of business, distributing through 6000 retail stores, 
with daily deliveries on 75 different routes. 

Felin’s like the time and space-saving advantages 
of the White 3000. The shorter wheelbase saves 
driving time in city traffic... permits larger body 
without increasing overall length...saves space 
on the street, at plant docks and in the garage. 







[EMERGENCY 
> )ERVICE 

onPs Keep your Whites 
in good working 
condition 


(= 





BETTER VISIBILITY . . . SAFETY LOW LOADING HEIGHT 

Drivers like the riding quality, the low cab level 
and the low loading height on route work. Felin’s 
mechanics like the power-lift cab for front-end 
accessibility. 

Extra body size permits longer routes and better 
loading of meats. 

Felin’s, like other leading meat packers across 
the country, find the functional advantages of the 
White 3000 are ideal for their exact delivery needs 
...are proving that this entirely new kind of truck 
delivers more, in less time... at lower cost. 

Find out from your White Representative how 
the White 3000 can reduce delivery costs in your 
business. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 


Tips its cab to service _ 


SUPER POWER 
3000 










For more than 50 years the greatest name in trucks 
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HEAT-SEALING ROLLER 
—Designed to simplify the 
prepackaging of irregularly 
shaped objects such as 
hams, picnics and meat cuts, 
this hand-sealing roller iron 
is said to eliminate patting, 





sticking, tearing and burn- 
ing of the wrapping film. 
Identified as the “Rol-a- 
Seal,” the device has a free- 
ly rotating roller which, 


when applied with a wiping 
action, follows the contours 
of the material being pack- 
aged. The unit is equipped 
with an adjustable thermo- 
stat for sealing various 
gauges of Pliofilm and has 
a long cord to provide ease 
in handling. The “Rol-a- 
Seal” operates on a 110- 
volt electrical circuit and is 
manufactured by the Cleve- 
land Lathe & Machine Co., 
Cleveland, O. 


* *” * 


GERMICIDAL CLEANER 
—Containing a new germi- 
cide, Santophen 1 (Ortho- 
benzyl-para-chloro-phenol), 
an antiseptic liquid deter- 
gent identified as “First” 
is being manufactured by 
Piatt & Smillie Chemicals, 
Inc., St. Louis. The cleaner 











NEW DRIVE FOR DRY COOKER—The drive and 
the motor are mounted directly onto the cooker shell 
of the new Pow-R-Pak dry cooker developed by All- 
bright-Nell Co., Chicago. The new arrangement is 
said to give perfect alignment of the driving elements, 
no wearing of shaft bearings and a smooth, continu- 
ous operation. Since the drive is at all times aligned 
with the agitator shaft, the torque and bending forces 
are eliminated. The operation is practically noise- 
less. The unit requires no supporting pier for the 
drive and motor, consequently, it takes up less space. 
Installation is also facilitated as proper alignment is 
assured by mounting the drive unit to the cooker shell. 
Howard Schrag, manager, Cole Rendering Works, 





Waterloo, Iowa, in whose plant the first of the Pow- 
R-Pak units was installed four years ago, said the 
unit has operated trouble-free. Not one paddle came 
loose. Maintenance was confined to a twice yearly 
oil change of the drive. The plant has installed two 
more of the units. The drive is fully enclosed in an 
oil tight case and provided positive lubrication when 
operating either forward or reverse by means of a 
centrifugal pump. The gears are of alloy or high 
carbon steel, heat treated and mounted on heavy duty 
adjustable Timken roller bearings. The motor is 
mounted on a hinged adjustable base. A guarded 
multiple V-belt drive from the motor provides a cush- 
ion for shock loads. The Pow-R-Pak units are avail- 
able in capacities of 7,000, 8,000 and 10,000 Ibs. 
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has been developed to work 
within a 60 to 80 deg. floor 
temperature and is said to 
work well with cold water 
alone. It is said to elimi- 
nate the two separate scrub- 
bing and sanitizing opera- 
tions because the antiseptic 
and cleaner are in one solu- 
tion. The cleaner is con- 
centrated and may be di- 
luted with up to 32 parts of 
water. The manufacturer 
states that “First” acts up- 
on mold, mildew and fungi 
as well as some types of 
gram-positive and gram- 
negative bacteria. 

~ - - 


NON-SKID CANVAS SAN- 
DAL—Designed for use in 
plants having wet floors or 
other conditions where 
smooth surfaces might pre- 
sent a safety hazard, this 
canvas sandal can be worn 
over regular boots or shoes. 
Identified as “Slogs” and 





manufactured by the Belle- 
rose Products Co., Tarry- 
town, N. Y., these sandals 
are said to increase effi- 
ciency because workers can 
move without fear of fall- 
ing. The sandals are made 
of three layers of heavy 
cotton duck and are rein- 
forced at all points of 
strain. When one side be- 
comes worn, they may be 
turned inside out and reused. 


SEALING TAPE — The 
Minnesota Mining & Mfg. 
Co. of St. Paul, Minn., has 
developed a new carton seal- 
ing tape which meets gov- 
ernment specifications for 
sealing both V3 and W car- 
tons. Identified as “Scotch” 
brand acetate fibre tape No. 
711, the tape is transparent 
and may be used to seal car- 
ton interliners, outer seams 
and to protect carton labels. 
The tape is said to adhere to 
paper under widely varying 
weather conditions. It is 
available in % to 6 in. 
widths on 72-yd. rolls. 


HAND FILM SEALER — 
Weighing less than a pound, 
this new hand film sealing 
wheel is adapted for use in 
sealing Pliofilm, polyethyl- 
ene and other thermoplastic 
films used in packaging. 
Called the “Sealine 50”, the 





unit is manufactured in a 
variety of wheel designs 
which make it possible to 
butt seal, crimp seal or cut 
and seal bag ends and ir- 
regularly shaped packages. 
The sealer makes use of a 
special fluid which is auto- 
matically fed to the 2%-in. 
wheel through a wick ar- 
rangement. A few drops are 
sufficient for many hours of 
sealing. The unit operates 
on either AC or DC current 
with accurate temperature 
adjustment from 200 to 450 
degs. F. A safety rest keeps 
the roller off the workbench 
when not in use. Made by 
Sealine Mfg. Corp., Chicago. 


+ * * 


CONVEYOR POWER 
FEEDER — Manufactured 
by the Rapids-Standard Co., 
Inc., Grand Rapids, Mich., 
this unit will transfer many 
types of packages from 
level to inclined conveyors 
in either direction. The 





feeder comes in sizes to fit 
the 10- and 16-in. belt width 
Floor-Veyor, Jr., units made 
by the same concern. The 
standard length of the feed- 
er is 30 in. The unit is 
furnished with steel chan- 
nel guard rails. It has an 
enclosed chain drive. The 
pitch of the power feeder 
need not be adjusted when 
direction of flow is reversed. 














UST IN THE LAST YEAR, the fol- 
J lowing items have shown these 
exciting gains: luncheon meat, 16%; 
meat stew, 35%; chili, 27%; hams, 
30%; corned beef hash, 11%; dried 
beef, 18%... 


It’s the same pleasant story right 
down the line. And the packer who 
is really reaping the profits is the 
one with a diversified line. 

Cash in on the higher rate of 
profit canned meat brings. Gain 
the identity that is impossible with 
carcass meat. 


Diversify your line! Here’s how 
Canco helps: 
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1. Makes layout recommenda- 
tions to gear your plant for more 
efficient canned meat production. 


2. Advises on all technicalities 
concerning the processing of canned 
meats. 


3. Assists in finding and training 
personnel. 


4. Helps through its Home Eco- 
nomics Section and Testing Kitch- 
en on proper flavors, recipes for 
labels. Offers general advice on con- 
sumer needs. 


5. Develops eye-catching pack- 
age designs for lithographed labels. 


6. Places at your call Canco serv- 
ice engineers for production emer- 
gencies which may arise. 

7. Assists through its Research 
Laboratories in establishing quality 
control of production, and in solv- 
ing quality-control problems. 
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April 28 Inspected Meat Output 
Drops 4% Below Same Week of 1950 


an aa ee inspected meat produc- 
tion for the week ended April 28 
dropped to 298,000,000 Ibs. from the 
302,000,000 lbs. recorded a week ear- 
lier. The U. S. Department of Agricul- 
ture reported the latest total 1 per 
cent below the previous week’s produc- 
tion and 4 per cent under the 311,000,- 


before and 140,000,000 lbs. a year ago. 

The 96,000 calves slaughtered in the 
week was more than the 93,000 head 
tallied in the previous week, but was 
less than the 122,000° head killed in 
the corresponding week last year. Out- 
put of inspected veal in the three weeks 
under comparison totaled 9,400,000, 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended April 28, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton by 
Number Prod. Number Prod. Number Prod. “1 y Prod 

Week Ended 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mit i Ib. 

Apr. 28, 1951..... 220 123.4 96 9.4 1,168 157.7 170 7.8 208.3 

Apr. 21, 1951..... 217 121.7 93 9.4 1,181 163.0 162 7.6 301.7 

Apr. 29, 1950..... 257 140.5 122 12.5 1,096 147.3 220 10.4 310.7 
AVERAGE WEIGHTS (LBS.) 

LARD PROD. 

Sheep and Per Total 

Catt Calves - - m 100 mil. 

Week ended Live _— Live Dressed Live ressed Live Dressed Ibs. Ibs. 

Apr. 28, 1951.... 1,005 561 175 98 240 135 100 46 14.5 40.6 

Apr: 21, 1951.... 1,006 561 180 101 244 138 100 47 14.3 41.3 

Apr. 29, 1950.... 989 547 183 102 239 134 vo 47 14.6 38.3 








000 Ibs. registered in the same week a 
year ago. 

Cattle slaughter rose 1 per cent, 
totaling 220,000 head in the week ended 
April 28 compared with 217,000 head 
in the preceding week. However, the 
current figure lagged 14 per cent be- 
hind the 257,000 head in 1950. Beef 
output amounted to 123,000,000 Ibs. 
compared with 122,000,000 lbs. a week 


9,400,000 and 12,500,000 lbs., respec- 
tively. 

A 1 per cent drop in hog kill was 
noted as 1,168,000 hogs were slaugh- 
tered in the week compared with 1,181,- 
000 a week earlier; however, this total 
held a 7 per cent margin over the 
1,096,000 head killed in the same period 
of 1950. Output of 158,000,000 lbs. of 
pork dipped 3 per cent below the 163,- 








LIGHT AND MEDIUM HOGS 


(Chicago costa and credits, 


Hog receipts were increased at Chi- 
cago this week and packers paid from 
29 to 43c per cwt. less for the hogs 
tested compared with a week earlier. 
Pork prices continued their upward 
trend, however, and cutting margins 
were improved by this movement. 





CUT WITH PLUS MARGINS 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 


——180-220 Ibs. ——220-240 lbs.—— ——7240-270 lbs.—— 
Value Value Value 
Pct. Price per percwt. Pct. Price per per cwt. Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin 
wt. Ib. alive yield wt. = lb. alive yield wt. = Ib. alive yield 
Skinned hams .....12.6 47.7 $ 6.01 $ 8.63 12.6 47.7 $6.01 $ 8.44 2.9 46.7 $6.02 § 8.45 
PHMEER  ccccscccces BS BES 1.95 2.82 5.5 33.6 1.85 2.59 5.3 33.3 1.77 2.46 
Boston butts ...... 4.2 40.8 1.72 2.49 4. 40.3 1.65 2.34 4. 1 39.3 t: 61 2.24 
Loins (blade in) ...10.1 46.3 4.68 6.76 9 43.3 4.24 5.99 9.6 39.8 3.82 5.33 





Lean cuts $14.36 $20.70 





Bellies, 8S. P. ..... 11.0 32.7 3.59 5.20 9.5 
OS OS re eee ak vee 2.1 
Fat backs ... 60 ape see vas 3.2 
Plates and jowls” -. 39 148 .43 .62 38.0 
MEW BORE cc ccccves 23 15.5 36 49 2.2 
P.S. lard, rend. wt.13.9 16.4 2.28 3.26 12.3 
Fat cuts & lard. ... $6.66 $ 9.57 now 
Spareribes ........- 1.6 35.8 .58 82 1.6 
Regular oe 3.3 24.2 .80 1.14 3.1 
Feet, tails, ete. ... 2.0 11.9 .24 34 2.0 
Offal & miscl. ..... ... 1.00 1.45 éee 
TOTAL YIELD 
& VALUE ....69.5 ... $23.64 $34.02 71.0 
Per 
ewt 
alive 
Cast of BOGS ..cccccsccccces $21.64 Per tag 
Condemnation loss .......... 1 
Handling and overhead ..... 1.15 yield 
TOTAL COST PER CWT.. -. 90 $32.95 
TOTAL VALUE ...........- 28. 3.64 34.02 
Cutting margin ........... 7314 +$1.17 
Margin last week ......... + .21 + 30 








... $13.75 $19.36 Le cee $18.22 $18.48 
32.0 3.04 4.32 3.9 26.4 1.08 1.45 
20.7 44 .62 8.6 20.7 1.78 2.48 
13.0 42 58 4.6 13.5 62 .86 
14.8 44 .62 3.4 14.8 .50 71 
15.5 34 .48 2.2 15.5 34 48 
16.4 2.02 2.83 10.4 16.4 1.71 2.38 

$6.70 $9.45 ... ... $5.98 §$ 8.36 
31.8 51 .73 1.6 23.0 BT 49 
24.2 75 1.01 2.9 24.2 .70 09 
11.9 .24 .33 2.0 11.9 24 .33 
1.00 1.44 sve eae 1.00 1.43 
$22.95 $32.32 71.5 $21.51 $30.08 
Per Per 
ewt. cwt. 
alive alive 
$21.65 Per cwt. $21.56 Per cwt. 
ll fin ll in. 
1.01 yield 91 yield 
$22. 77 $32.07 $22.58 $31.58 
22.95 32.32 21.51 30.08 
hing: 4 +$.25 —$1.07 —$1.50 
— .50 — 1.22 — 1.70 
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000,000 lbs. produced a week before, 
but rose 7 per cent above the 147,000,- 
000 lbs. reported for the week a year 
ago. Lard production was estimated 
t 40,600,000 lbs. compared with 41,- 
300,000 Ibs. in the preceding week and 
38,300,000 lbs. in the previous year. 
Sheep and lamb slaughter rose to 
170,000 head from 162,000 head a week 
earlier, but was still far below the 
220,000 head in the corresponding peri- 
od a year before. Production of lamb 
and mutton in the three weeks under 
comparison amounted to 7,800,000, 7,- 
600,000 and 10,400,000 lbs., respectively. 


AMI PROVISION STOCKS 

Out-of-storage movement of 9,900,- 
000 Ibs. of pork meats brought total 
holdings of packers reporting to the 
American Meat Institute down to 510,- 
500,000 lbs. on April 28. Nevertheless, 
present inventories were 66,100,000 Ibs. 
more than the 444,400,000 lbs. held in 
inventories a year earlier and were 
88,200,000 lbs. greater than the 422,- 
300,000-lb. 1947-49 average. 

Further shipments of lard and ren- 
dered pork fats reduced inventories to 
103,800,000 Ibs. in the last two weeks 
of April. The April 28 estimate was 
2,900,000 lbs. under the April 14 total 
of 106,700,000 lbs. and far below both 
the 132,900,000 Ibs. held on the same 
date a year earlier and the three year 
average of 146,200,000 lbs. 

Provision stocks as of April 28, 1951, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the following 
table. Because firms reporting are not 
always the same from period to period 
(although comparisons are made be- 
tween identical groups), the table 
shows April 28 stocks as percentages 
of holdings two weeks earlier, last 
year and the 1947-49 average for the 
date. 


Apr. 28 stocks as 
Percentages of 
Inventories on 


Apr. 14 Apr. 29 
BELLIES 1951 1950 =" 
Ces. DD. ocidasecsen 4 158 96 
Cured, 8.P. & D.C......102 96 102 
Frozen-for-cure, regular .102 347 
—_— “n- for-cure, 8.P. & 
e6he ate ob rebwies a9 118 142 
Total bellies ........ *" 115 121 
HAMS 
Cured, 8.P. regular ....100 82 53 
Cured, 8.P. skinned ....104 126 128 
Frozen-for-cure, regular. * s 140 
Frozen-for-cure, skinned. = 117 117 
Total hams .......... 122 122 
PICNICS 
OUPeG, B.S .. cccicoceecer 95 76 102 
Frozen-for-cure ........ 92 118 115 
Total picnics ........ 93 97 110 
FAT BACKS, D.8. CURED.102 118 62 
OTHER CURED AND 
FROZEN-FOR-CURE 
Cured, DB. .cccceccvve 4 77 63 
Curae, GP. scccccvcses 103 RS 86 
Frozen-for-cure, D.8.....100 119 70 
Frozen-for-cure, 8.P..... 95 98 136 
Total other .......... a 94 101 
BARRELED PORK ..... 50 53 
TOT. D.S. CURED ITEMS oe 137 84 
TOT, FROZ. FOR D.S 
ree 102 67 93 
TOT. 8.P. & D.C. CURED.102 103 109 
TOT. 8.P. & D.C. FROZ.. 98 113 128 
TOT. CURED & FROZEN- 
FOR-CURE  .....-seeeee 99 113 116 
FRESH FROZEN 
Loins, shoulders, butts 
and spareribs ......-- 92 141 201 
All other .....-..0e+0+: 93 105 115 
ha jateevtbvcsacoass 93 126 158 
ALL PORK MEATS. 98 115 121 
RENDERED PORK FATS.107 120 83 
DEED cccccenecccecevescs 97 77 71 





te 








don’t miss out—climb aboard 


VISKING’S 


SAUSAGE “ROUND-UP” 
NOW! 


Come on ...there’s still time... 
hitch your wagon to these power- 
ful, hard-riding, large sausage 
and Skinless promotions. 
Last month, Visking’s first 
“Round-Up” promotion hit consumers hard... 
from coast to coast. The theme: “Quick and Easy 
Lunch.” Full color pages in women’s magazines, 
color ads in 88 newspapers . . . all pounding home 
the “buy-sausage’’ message. Building store traffic. 


This month the great Visking 
$17,000 Meat Case Display ¥ 
\@ 





Contest starts. Everybody wins 
. - . nobody loses. Prizes, profits 
and pyramiding sales! 


COMING SOON! 


Visking’s ‘More Meat for Your 
Money” promotion. Timely, dra- 
matic, appealing. What house- 
wife doesn’t want more meat for 
her money? And “more meat for 
your money” means more money 
for your meat! 

These promotions are giving packers who tie-in 
with Visking’s “Round-Up” . . . the biggest sales- 
advantage in the industry! See your Visking salesman 
tight away. Get the whole story... and tie-in now. 


mV SKI N G CORPORATION 


Chicago 38, Illinois 
In Canada: Visking Limited, Lindsay, Ontario 








CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L. prices) 


May 2, 1951 

Native steers— per lb. 

Prime, 600/800 ......... 59 

Choice, 500/700 ......... 57% @58% 

Choice, , 700/900 eecdecces 57% @58% 

Good, 500/700 .......... 55 
Commercial 

cows, 500/800 ........06 50% 
Can. & cut. cows 


north., 350/up ......... 48 @48% 
Bologna bulls, 600/up ....51 @51% 
STEER BEEF CUTS 


500-800 Ib. Carcasses 
(1.c.1. prices) 


Prime: 
Hinds and ribs ......... anes 
Hindquarters ........... 66 @67 
MOURES cccccccccccccccs 57 @62 
Loins, trimmed ......... 96 @1.02 
Loins and ribs (sets)...93 @95 
Forequarters ........... 54. @55 
MEE 6.64660506060000600 589 @é60 
Chucks, square cut ..... 53 @57 
BD cavdeccecceseccesees 80 @83 
DED dacvdcunccceaces i4 @48 
PORVEEE soccccccceccceese 32 @36 
Choice: 
Hinds and ribs ......... eoee 
Hindquarters ........... 63 @65 
MOMRES cccccccccccccses 57 @é62 
Loins, trimmed ......... 85 @s8s 
Loins and ribs (sets)....80 @82 
Forequarters ........... 51 53 
ae 55 56 
Chucks, square cut ..... 53 @57 
BE ccovecetoccceescee 71 72 
BEND cccvccocscceeed 44 48 
PEED 00000 secerecscsus 32 @36 
Gest PEACE 2. cccccccvcces 33n 
Front shanks ............. 36n 
Bull tenderloins, 5/up ... 1.01@1.06 
Cow tenderloins, 5/up ... 1.01@1.06 


BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 


fresh or frozen ........ 3644 @39% 
Tongues, No. 2, 3/up, 

fresh or frozen ........ 34 @36% 
BREED cccccccccscccccccse 
DD cadncpnescessashee 39 40 
Livers, selected .......... 62 65 
Livers, regular .......... 54 56 
Tripe, SCAM .....cccccee 13%@14 
THO, CONSE cecccccccscs 15 @15% 
Se, QED cocccceceecs 19% @20 
Lips, unscalded .......... 19% 
DEED sadvadiedutdensee «ds 10 @11% 
MEE. 2cten accuesekeseeune 10 @11% 
SED sobbnwnknssveckeves 8 @ 8% 


BEEF HAM SETS 
(Le.1. prices) 
Knuckles, 6 lbs. up, 
BORGES ccbsceneeecscsvs 
Insides, 12 Ibs. up .. 
Outsides, 8 Ibs. up 


FANCY MEATS 
(Le.l. prices) 





Beef tongues, corned ..... 42 

Veal breads, under 6 oz... 78 
is x rere 88 @96 
Of Or Fae 

i AER 31 @34 

DOMED BED cvcgececcccens 68 

Ox tails, under % Ib. ....28 @36 
CUP HB cvcccccccvcs 29% @36 

WHOLESALE SMOKED 
MEATS 


(Lc.1. prices) 

Hams, skinned, 14/16 Ibs., 

ree 52 @57 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, "ae es . 54 @60% 
Hams, skinned, 16/18 1 

wrappe a, hes os 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped . "54 @60 
Bacon, fancy trimmed, 

brisket off. 8/10 Ibs., 

WEADDOE .nccccccccccces 44 @48% 
Bacon, fancy, square cut, 

eee, 12/14 \bs., 


WHINE oc ccncccscvecce 43 @45% 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ...... 15014 @55 
VEAL—SKIN OFF 
Carcass 
(Le.1. prices) 
Prime, 80/150 ............ 55% @57 
Gee, GRVED wccccccccces 50 
Choice, 80/150 ........... 53 @55% 
Good, ‘50/80 vevosuccoveses 49 52 
Geo, SH/ISO 2. ccccccccses 52 54 
Commercial, all weights. ..45 51 
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CARCASS LAMBS 
(Le.l. prices) 
Prime, 30/50 .............56%@60 
Se, Se vsduesccceed 56 _ 
Good, allweights ......... ° 


CARCASS MUTTON 
(Lc.1. prices) 
Choice, 70/down ......... 
GesG, FANE cccccvccvce 
Commercial, 70/down 
FRESH PORK AND 
PORK PRODUCTS 
(Le.l. prices) 


Hams, skinned, 10/16 lbs..49 @49% 
Pork loins, regular, 





BEG cscccccecercced 48 @48% 
Pork loins, boneless ...... 61 @é2 
Shoulders, skinned, bone 
in, under 16 lbs. ........ 36 @ 


Picnics, 4/6 Ibs. 
Picnics, 6/8 Ibs. ..... 
Boston butts, 4/8 Ibs 
Tenderloins, fresh ... 81 
DD BRED cicccvescvccene 

=~ eS 
Brains, 10 lb. pails 
MED. cc bhn656 0600600000608 

Snouts, lean im ........... 

eee 8 


SAUSAGE MATERIALS— 
FRESH 





(Le.l. prices) 
Pork trim., regular ....... 26 @27 
Pork trim., guar. 50% lean 28 @30 
Pork trim., spec. 85% lean 48 
Pork trim., ex. 95% lean.. 50n 
Pork cheek meat, trimmed.41 @42 
Bull meat, boneless ...... 60 @é65n 
Bon'ls cow meat, f.c., C.C.57 @65n 
Beef trimmings, 85-90%..53 @56n 





Cow chucks, boneless ....59 @66n 
Beef head meat ........... 43 @45 
Beef cheek meat, trmd....43 @45 
BOE GUORS cccccecceccece 59 @63n 


Veal trimmings, boneless..54 @57n 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
(Le.l. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
ye rounds, 1% to 


Ose na ine mer over 


Export mene % wide, 
CVO BT T. ccccsevce 1.55 @ 1.65 
a rounds, medium, 
En OP BEE Sesprdcccce 1.05@1.10 
Export an narrow, 
in. under 
No. 1 weasand 








mest er domestic. 

Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ...25 @27 
10-12 in. wide, flat ...14 17 


8-10 in. wide, fat ... 5 8 
Pork casings: 
Extra narrow. 29 

SR. GS GR. ccccccccces 4.35@4.45 
Narrow, mediums, 

ZOGES MM. ..cccccrcs 4.15@4.25 
Medium, =e mm... .3.30@3.40 
8s ae 38 

co pedir Sensesves 2.70@ 2.80 
Wide. 38@43 mm. ..... 2.60@ 2.70 


Export bungs, 34 in. cut..30 @32 
Large — bungs, 


B4 im. cut .....-.000. @21 
Medium prime bungs, 

Bs GS ec cccsvcscce 14 @16 
Small a bungs ..... 11 
Middles, per set, 

COD GE .ncccccccccecs 55 @79 


DRY SAUSAGE 
(Le.l. prices) 
Cervelat, ch. hog bungs.. .1.02@1.05 


BMUTEMBOT 2. cccccccccscecs 62 @71 
ee RT er rr 82 @s 
TET 84 
BD. GC. Gates 2. ccccccsves 92 @o6 


B. C. Salami, new con... .59 60 
Genoa style salami, ch... .96 99 


Pra 86 87 
Mortadella, new condition .59 66 
Italian style hams ........ 78 80 








‘turers 


SONSSSRERS 











ANNOUNCEMENT 


@ Relief for Sausage Makers unable to obtain Cow Meat and Bull Meat to keep their 
businesses going, due to the terrific shortage of this kind of material. 


@ Offering Mexican Cow and Bull Meat (full carcass), by a concern of experience — 
a deluxe product, trimmed and defatted for the sausage and canned meat trade. 
Carload shipments only, for shipment to government inspected plants only. 


e A fine dry product, tested and being used to entire satisfaction by many packers. 
Low in moisture and fat content — packed in 450 Ib. to 475 |b. tierces, ready to grind 


and chop. Very convenient and economical. 


@ Shipments coming in regularly from Torreon, Gomez Palacio, Chihuahua and Juarez, 


Mexico. 


Ready Foods de Mexico, S. A. 


U.S. OFFICE — 500 NORTH DEARBORN ST., CHICAGO 10, ILLINOIS 
Telephone: WHitehall 4-7545 




















How to analyze foods... 
and interpret your findings 


“Food Analysis 
By A. G. WOODMAN 
(Mass. Institute of Technology) 
Illustrated $600 





This book gives you a well-bal- 
anced training in methods of food COVERS 
analysis for the detection of adul- LATEST METHODS 


methods of attack and analysis, | | FOR ANALYZING: 


Bearing out the author's belief that | $ Feed Colom tives 
exercise of judgment and train- @ Milk, Cream and ice Cream 
ing of sense of discrimination are @ Edible Fats and Olls 
the principal benefits to be gained 
from a critical balancing of data 
on ge 4 in : food a ° 
gives almost equal emphasis 
to interpretation of results as to + - Aes ae 
processes. Much information ad- @ Popper 
ded to this edition on alcoholic . 
beverages, suger methods for 4 
foods affected by~ admission of @ Cider Vi 
dextrose on a par with cane sugar. @ Extract of Vanilla 
e xtract 
a 
+ 
* 


in 
Z : = 
H 


new permitted dyes, including oll- 
soluble colors, etc. 











Order from 


THE NATIONAL PROVISIONER 
15 W. Huron St. ¢ Chicago 10, Illinois 
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To Clean Your \& 
Tubs, Tierces, Slacks 


OF good way to prevent product contamination 
lies in the frequent cleaning of tubs, tierces, slacks. 
And a good material to use here is Oakite Composi- 
tion No. 20. This carefully compounded detergent has 
unusual eg at or meme | properties that quickly take 








off bacteria-harboring so 


Oakite Composition No. 20 works fast. And it’s eco- 
nomical to use because every ounce is packed with 
effective cleaning power . . . no waste. 


New, handy booklet on “How to Cut Sanitation Costs 
in Meat Packing Plants” gladly mailed FREE on 
request. Send for your copy today to Oakite Products, 
Inc., 20A Thames St., New York 6, N.Y. 

yz8d INDUSTRIAL ¢, 
on™ *4Ning 

r”) Peeet mete O66. & b. Fee OPE. 


ct 
palaeeaiaiptRies guxocue 
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Armour Natural Casings 
help keep your sausage 
e Looking Good 
e Tasting Good 


° Selling Well 
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Yes, you'll certainly notice the difference in your 
sausage when you use Armour Natural Casings. 
Why? Because every Armour Casing is inspected 
and graded — tested for its quality. And they’re uniform 
in size, shape and texture. Come in a wide variety 


to fit all your needs. Try them — your sausage is 


always better in Armour Natural Casings! 


ARMOUR 


AND COMPANY 


Casings Division « Chicago 9, Illinois 
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DOMESTIC SAUSAGE 





SEEDS AND — 


(.ec.1. prices 
(Le.l. prices) Pica 
Pork sausage hog casings. 47% O52 Whole for Saus. 
Pork sausage, bulk ....... 24 to Caraway seed ...... 28 33 
Frankfurters, sheep cas.... Cominos seed ...... 42 48 
Frankfurters, sheep cas... .54 Mustard seed, fancy 26 ee 
Frankfurters, skinless ....51 Yellow American .. 30 
PE Gactisonbeetdeceed 48 Ss Marjoram, Chilean... .. on 
Bologna, artificial cas. ....47 @49 GEGBBED. 60 cccvcese< 26 30 
Smoked liver, hog bungs...48 @52 Coriander, Morocco, _ 
New Eng. lunch. spec Natural No.1... 35 40 
Minced lunch. spec., I Marjoram, French. 60 70 
Tongue and blood ......... Sage, ae . 
Blood sausage ............ Dy SD sees reoceee 1.29 1.47 
SUD cesctsesdecceoeeece a 
Polish sausage, fresh CURING MATERIALS 
Polish sausage, smoked ...56 @58 Nitrate of soda, in 400-Ib. 
bbis., del., or * -b. Chgo.. .$ 9.39 
Saltpeter, n. ton, f.o.b. N.Y. 
SPICES Dbl. refined gran. .......... 1.00 
(Basis Chgo., orig. bbis., bags, bales) Small. crystals .....-.eeeeees 14.40 
. . Medium crystals ............ 15.40 
Whole Ground Pure rfd., gran. nitrate of soda. 5.25 
Alispice, prime .... 34 38 Pure rfd., powdered nitrate of 
Resifted ........ 35 39 SODA os eeeee eter ensseee unquoted 
Chili Powder ...... os 40 Salt. in min. car. of 60,000 Ibs. 
Chili Pepper ....... m 39 only, paper sacked, f.o.b. Chgo.: 
Cloves, Zanzibar ... 68 74 Per ton 
Ginger, Jam., unbl. 75 81 Grammlated ....ccccseccces $24.60 
Ginger, African ... 51 5 MeGIGM 2c ccccccsccscccces 28.00 
errr Rock, bulk, 40 ton car, 
Mace, fey. Banda delivered Chicago ....... 11.60 
East Indies ...... 1.87 Sugar— 
West Indies ..... i 1.79 Raw, 96 basis, f.o.b. 
— flour, fey.. - 32 New Orleans ...........-+ 6.00 
Me DB peccacesces es 28 Refined standard cane gran., 
West India Nutmeg ee 72 WAGES 2. ccccccccccsccccccce 8.05 
Paprika, Spanish .. oe 50@78 Refined standard beet 
Pepper, Cayenne .. ee 52@68 gran., basis .......+.++++: 7.85 
mee, Herd cecéce oe 48 Packers’ curing sugar, 250 Ib. 
Pepper, Packers ... 1.98 3.22 bags, f.o.b. Reserve, La., less 
Pepper, white ..... 3.40 3.65 DD  coscvscesegessvesccoesens 7.65 
Malabar ......... 1.98 2.06 Dextrose, per cwt 
Black Lampong.. 1.98 2.06 in paper bags, Chicage ett 7.04 





PACIFIC COAST WHOLESALE MEAT 


San Francisco 
May 1 


Los Angeles 
FRESH BEEF (Carcass) May 1 
STEER: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 
cow: 
Commercial, all wts 48.00@ 50.00 
Utility, all wts. ....... 44.50@48.00 


FRESH CALF: (Skin-Off) 
Choice: 
200 Ibs. down 
Good 
200 Ibs. down 


FRESH LAMB (Carcass): 
Prime: 
40-50 Ibs. .. — 
See TO. ancencceve 
Choice: 
40-50 Ibs. 
50-68 Ibe. .....:. 
Good, all wts. 


MUTTON (EWE): 
Choice, 70 Ibs. dn 34.00@ 36.00 35.00 @ 37.00 
Good, 70 Ibs. dn. ....... 34.00@36.00 31.00@ 35.0 


FRESH PORK CARCASSES: (Packer Style) (Shipper Style) 
80-120 Ibs. . 35.00 @ 36.00 
eee 34.00@36.00 35.00@ 36.00 


FRESH PORK CUTS No. 1: 


ecseconeess $55 5.00 @ 56.50 
eoeeesennes 55.00@56.50 


$57.00 only — 


54.00 @55.00 
54.00@55.00 


55.00 only 
55.00 only 


49.50@54.00 50.00 only 


50.00 only 
45.00 only 


(Skin-On) 
56.00 @ 58.00 


55.00@57 .00 


56.00@ 57.00 
56.00 @ 57.00 


56.00@58.00 
54.00 @56.00 


ceccccsceeees 55.00@56.00 56.00@58.00 
oseee .00@ 56.00 54.00 @56.00 
. 53.00@55.00 





LOINS: 

8-10 Ibs. ............. 48.00@50.00 52. 54.00 
10-12 Ibs. ... Seoseeee 48.00 @50.00 30.00 52.00 
ae Be. ecdaducnsenen 48.00 @ 50.00 48.00@50.00 

PICNICS: 
4-8 Ibe. ° ceeneseseon 36.00@ 40.00 
PORK CUTS No. 1: (Smoked ) (Smoked) 
HAM, Skinned 
> Saree. 52.00@57.00 56.00 @ 60.00 
16-20 Ibs. 51.00@57.00 54.00@56.00 


BACON, “Dry Cure’’ No. 1 

oeeete 46.00@52.00 
Sb  ectcccoeceoers 44.00@ 46.00 
10-12 Ibs. os .. 44.00@46.00 


LARD, Refine -d: 


TIASCOB ccccscess socece SORES i... wwepmbtinees 
50 Ib. cartons & cans... 19.50@21.50 20.00@ 22.00 
D CRORES cvcccsccce 20.00@ 22.00 22.00@ 23.00 


PRICES 


No. Portland 
May 1 


$54.00@ 56.00 
54.00@55.00 


54.00@55.00 
54.00@55.00 


53.00@54.00 


49.00 @ 53.00 
48.00@52.00 


(Skin-Off) 
58.00@ 60.00 


56.00 @58.00 


54.00@ 56.00 
00@ 55.00 





54.00@ 56.00 
53. 00G -00 
52.00@53.00 





(Shipper Style) 


32.00 @ 34.00 


48.00 @50.00 
48.00@50.00 
48.00@ 49.00 


(Smoked) 
58.00@ 60.00 
57 .00@ 59.00 


49.00@51.00 
45.00@ 49.00 
45.00 @ 49.00 


21.00@ 22.50 


22.00 @ 23.00 








THE FOWLER CASING CO. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, 
(Cables: Effseaco, London) 


LTD. 


ENGLAND 
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CLOSURES and LOOPS! 


INCREASE SAUSAGE PROFITS 
LOWER PRODUCTION COSTS 
SAVE MONEY ON CASINGS 


You can fill cellulose casing clear to the top when you 
use FASTIES— adding extra poundage to each casing, 
as much as 1-4 pounds per sausage. You'll use less 
casings and gain more fill. 


Let us show you how—Send us 25 of your cellulose, 
fibrous or plastic casings. Well put Fastie Closures and 
Loops on them—and return them for you to fill. 


Then—note the speed of production and the extra 
gained poundage. 


% Pat. U.S. and Canada 


oreules, FASTENERS, INC. 


ial 1140-1146 EAST JERSEY ST. ELIZABETH 4, N. J. 








sriffith Laborator 


C. A. Pemberton & 
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OR fifty years, Heekin artists, lithographers and package designers 
have excelled in colorful metal packaging creations...each one 

an individual achievement in finer, lasting reproduction. Your prod- 
uct will look better...sell better...in 
a Heekin Lithographed Can. Let Hee- 


kin serve your metal packaging needs. 


This aOn 1901 1951 
— - 
HEEKIN CANS 


THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
PLANTS AT CINCINMATI AND NORWOOD, OMIO; CHESTNUT MILL, TEMMESSEE AND SPRINGDALE, ARKANSAS 














Save on Frozen Food 
Deliveries 





Shamrocks keep frozen food safe for 20 hours or 
more. No expensive refrigerated trucks necessary— 
just load Shamrocks on your regular delivery trucks. 

e Shamrock method is low-cost, flexible and safe. 


Also available, all metal dry ice storage 
boxes in sizes from 100+ to 3000+ 
Write for Complete Information 


E. G. JAMES CO. 


316 S. LA SALLE STREET « CHICAGO 4, ILL. 
5001 West Sixty-Sixth Street, Chicago 38 Telephone: HA rrison 7-9062 
PAPERS FOR PACKERS FOR 45 YEARS 
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CHICAGO PROVISION MARKETS 
From. The National Provisioner Daily Market Service 
CASH PRICES 


¥. 0. B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MAY 3, 1951 


Fresh or F.F.A 8. P. 
Bere 45%n 45% 0 
BDSR cccccccs 45%n 45%n 
ME wceccced 45%n 45%0 
BHD cccceves 45%n 45%n 




















Fresh or F.F.A 8. P. 
OE ce ciated %n 44%n 
MEP sods ccet 434gn 434en 
ED sinsdend n 43 61 
SKINNED HAMS 
Fresh or F.F.A. 8. P 
| 5. BETTE ee 48 48 48@418%n 
BIPBE ccccccns 8 48 48@4 n 
DD wivecced 48 48 48 n 
Beene: 47 @47% «47 @ 47440 
DED ccccccce 46 on 
a ~«scoaces 45%n 
BE covccces 45% 454qn 
MB ccocescs 45% 45%n 
egnaven’ 4446n 
25/up, No. 2's 
Mb -n¥oncess 
OTHER D. 5. MEATS 
Fresh or Frozen Cured 


Reg. Plates..17n 17n 
Clear Plates. .14n l4n 


Square Jowls.16% 16%n 
Jowl Butts...15 13% 
S. P. dewis .. «.- 14% @15 





8. P. 
Oe @ snenseed 
4-8 range ..35n 
SB sccadiec 34 @34 
OOD cccccose 3416 
10-12 34 +4 
BG ssctecece 34@34 
8/ap, No 2's 
He seccces 
Oured 
SB seccasei 354n 
BBD ccccccee 35 61 
10-13... 2200. 34%yn 
BPE covepead 33 06 
<7 cccseses 1 4 n 
MED cccocete 2 n 
BED ccgocese Sa° 
D. 8. 
BELLIES 
Clear 
SRGD occcccte 22%n 
20-25... 20s 22 22 
25-30 ........ 21 22 
30-35 ........ 19 20 
35-40 ........ 19 19% 
40-50 ........ 18 @18% 
FAT BACKS 
Green or Frozen Cured 





n—nominal. 








LARD FUTURES PRICES 


MONDAY, APRIL 30, 1951 


Open High Low Close 
May 17.80 17.82% 17.70 17.72%b 
July 17.80 17.80 17.72% 17.77% 
Sept. 17.62% 17.62% 17.55 17.55 


Oct. 17.02% 17.02% 16.92% 16.92%b 
Nov. 16.60 seve cove 16.60 
Dee. ..-- seve 16.77%a 
Sales: 2,400,000 Ibs. 
Open interest at close Fri., Apr. 
27th: May 207, July 323, Sept. 381, 
Oct. 250, Nov. 43, Dec. 45; at close 
Sat., Apr. 28th: May 202, July 326, 
Sept. 383, Oct. 246, Nov. 43 and Dec. 


May 17.65 17.72% 17.60 
July 17.67% 17.77% 17.65 
Sept. 17.57% 17.57% 17.42% 17.50 
Oct. 17.57% 17.57% 17.42% 17.50 
Nov. 16.55 cece on mae 
Dec. ...- evee 16.77%4n 

Sales: 3,480,000 Ibs. 

Open interest at close Mon., Apr. 
30th: May 190, July 332, Sept. 383, 
Oct. 248, Nov. 45c and Dec. 46 lots. 


WEDNESDAY, MAY 2, 1951 


May 17.55 17.60 17.55 17.57% 
July 17.60 17.67% 17.60 17.65 
Sept. 17.52% 17.60 17.47% 17.60 
Oct. 16.80 16.90 16.80 16.90b 
Nov. 16.55 eeee ee 16.55b 
Dec. 16.72% 16.72% 


Sales: 4,960,000 Ibs. 
Open interest at close Tues., May 
Ist: May 175, July 331, Sept. 390, 
Oct. 253, Nov. 45 and Dec. 49 lots. 


THURSDAY, MAY 3, 1951 


May 17.50 17.55 17.50 17.55 
July 17.60 17.65 17.55 17.658 
Sept. 17.50 17.60 17.50 17.57%b 
Oct. 16.85 16.90 16.80 16.90b 
Nov. 16.50 16.60 16.50 16.60 
Dec. 16.62% 16.72% 16.62% 16.72%b 
Jan. 16.70 ene eves 16.70 


Sales: 3,440,000 Ibs. 

Open interest at close Wed., May 
2nd: May 149, July 333, Sept. 393, 
Oct. 258, Nov. 47 and Dec. 49 lots, 


FRIDAY, MAY 4, 1951 


May 17.55 17.67% 17.55 17.60 
July 17.65 17.75 17.65 17.62% 
Sept. 17.60 17.67% 17.55 17.55a 
Oct. 16.90 17.00 16.85 16.87% 
Wev. ROG ae ae et #0 16.60 
Dec. 16.77%a 0406 16.77%a 
Jan. 16.75b 16.75b 


Sales: About 2,500,000 Ibs. 

Open interest at close Thurs., May 
3rd: May 133, July 333, Sept. 403, 
Oct. 277, Nov. 51 and Dec. 52 lots. 


a—asked. b—bid. n—nominal. 
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CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago in 
the week ended April 28 was 
12.0, according to the U. S. 
Department of Agriculture. 
This ratio was more favor- 
able to producers than the 
11.6 ratio for both the pre- 
vious week and the corre- 
sponding week in 1950. These 
ratios were based on No. 3 
yellow corn selling for $1.813, 
$1.807 and $1.459 per bu., in 
the three weeks, respective- 
ly, and hogs selling for 
$21.73, $21.03 and $16.97 per 
hundredweight, respectively, 
in the three weeks under 
comparison. 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 
SE ovancoceccesoc sores $19.75 

Refined lard, 50-lb. cartons, 
CAD. GHEORED ccccveccsccecs 19.75 

Kettle rend., tierces, f.0.b. 
GE. cb een ceeseestccesese 20.75 

Leaf, kettle rend., tierces, 
f.o.b. Chicago ..........0-.. 20.75 
BAGG GOMOD cocccccccecscsevcse 25.00 


Neutral, tierces, f.o.b. Chicago 23.00 
Standard Shortening *N. & 8.. 30.00 
Hydrogenated Shortening 

We BB ccccccvccvccoccencese SA. 


*Delivered. 


WEEK'S LARD PRICES 


P.8. Lard P.S. Lard Raw 
ierces Loose Leaf 


Apr. 28 17.67%n 16.37%a 15.87%n 
Apr. 30 17.72%n 16.37%n 15.87%n 
May 1 16.624%n 16.37%n 15.87%n 
May2 15.57%n 16.37%n 15.87%n 
May3 17.55n 16.37%n 15.87%n 
May4 17.60n 16.37 15.87%n 
a—asked. n—nominal. 
————— 








with KOLD=-HOLD 


REFRIGERATION 


the packer Says: I can chill my meat faster and 


more thoroughly by using Kold-Hold quick-acting refrig- 
eration plates. They have more cool- . 

ing area and an extremely fast pull- 
down. Therefore, I can maintain 
required temperatures with less 
equipment. As a result, Kold-Hold 
Refrigeration costs less to install 
and less to operate. 





the truck driver Says: When I deliver meat in 
my Kold-Hold Refrigerated Truck, meat dealers compli- 
ment me on its appearance. We certainly have no spoil- 
age loss to cut into our profits. Kold-Hold “Hold-Over” 
plates keep our truck interiors at a steady low temperature 
throughout the entire day. When we return at night, we 


don’t have to unload the trucks for they connect right in 
to our plant cooling system and 
become part of it. In the morn- 


ing, our plates are again re- 
charged and we're ready for an- 
other long day’s haul. And it 
costs less than 10c a day 





the butcher SAYS: My meat has to be attractive 
and fresh or I will lose my customers. That's why I specify 
that Kold-Hold Refrigeration Plates are used in the dis- 
play cases 1 buy. They insure the dependable protection 
that maintains the appetite appealing color and full flavor 
of my meats and wins more business for 
me. When you figure it out in dollars 
and cents, I just cannot afford to be 
without Kold-Hold Refrigeration. 


It will pay you to get the facts on the advantages of Kold- 
Hold Refrigeration, Write for complete Catalog today. 


KOLD-HOLD 


Cm protects every step of the way 





— = 
KOLD-HOLD MANUFACTURING CO. 
460 £. Harel $t., Lensing 4, Michigan 
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MEAT PRICES AT PHILADELPHIA 
Prices paid for wholesale meats at the Philadelphia market 
on Tuesday, May 1, are shown in the following table. Prices 


are reported by the U. S. 
per hundredweight basis. 


Locally Dressed Meats 
FRESH BEEF CUTS: 
Prime: 


Chicago style round, 
no flank ..........- $64.00@65.00 


Full loin, 75-90 lbs.... 65.00@70.00 
Full loin, 90-100 Ibs... 65.00@70.00 


Hip round, with flank. 
Ribs (7 bone) 35-40.. 
Ribs (7 bone) 30-35.. 
Ribs (7 bone) 


62.00@63.00 
77.00 @82.45 
77.00 @82.45 


Department of Agriculture on a 


Western Dressed Meats 


FRESH BEEF CARCASSES: 


Steer: 

Prime, 600-700 Ibs.... 60.50@62.00 
Prime, 700-800 Ibs.... 60.00@62.00 
Choice, 600-700 Ibs.... 57.50@61.00 
Choice, 700-800 Ibs.... 57.00@61.00 
Good, 500-600 Ibs..... 55.50@58.50 
Good, 600-700 Ibs..... 55.00 @58.00 


Commercial, 350-600 


DES vag enseedan 78.00@80.00 OPE gg Pe att CE alt 
Arm chuck .......... 54.00@55.09 Cow. All Weights: 
Ss dak ved x0 be gou 33.00@34.45 eee ee sesees om 
Plates, kosher ....... 33.00@ 34.00 
Brisket Merah oiah is 43.00@45.00 FRESH VEAL (Skin Off): 
Sriskets, kosher 45.00 @ 46.00 . ‘ 80-11 b 
Cross cut chucks .... 54.00@54.50 hele #10-150 Ibe... 
Cross cut chucks, Good, 80-110 Ibs...... 

kosher ........+..+. 58.00@59.00 Good, 110-150 Ibs... .. 
Choice: 

Chicago style round, FRESH LAMB: 
a concedes 40 2.00@65.00 F 


Full loin, 75-90 Ibs.... 
Full loin, 90-100 Ibs.. 
Hip round, with flank. 
Ribs (7 bone) 35-40.. 
Ribs (7 bone) 30-35.. 
Ribs (7 bone) 





Rr Ts 71.00@75.00 less included) 
Arm chuck .» 54.00@55.00 , 
gee | 83.00@34.45 EE BO xo+eeesneos GN ere be 
Sos SNAP... amen ee Boston butts, 48 Ibe.. 43.00@ 46.00 
Brinkets. Kosher ..... 44.007 46.00 Been menles. ©8 |, 31.00@39.00 
Cross cut chucks ..... 54.00@54.50 Spareribs, 3 Ibs. down 40.00@42.00 


Cross cut chucks, 


64.00@63.00 
64.00 @68.00 
60.00 @61.09 
71.00@78.00 
71.00@78.00 





Prime, 35 
Prime, 45 





FRESH PORK CUTS: 


Loins, No. 1 (blade- 


56.00@59.09 
57.00 @59.00 
54.00 @57.00 
54.00@57.00 


58.00@64.00 
58.00@64.00 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.L. prices) 


DEE scdveccosntede 56.00@57.00 
FRESH PORK CUTS No. 1 

Loins, 8-10 Ibs. ..... $52.00 only 
Loins, 10-12 Ibs. ..... 52.00 only 
Spareribs, 3/down ... 47.00 only 

as hams, 10-12 
patemesesess ose 58.00 only 

Skinned hams, 12-14 
eer rer 58.00 only 

— trimmed picnics, 
BUR, ce dbcsccveces 43.00 only 


Boston Sette. 4-8 lbs.. 52.00 only 


FOOT-MOUTH BAN 


A resolution prohibiting 


the importation of hogs, im- 
ported meats and livestock 


products into Cuba from Co- 
lombia has been issued. 





tae Lard and 


~ Shortening Packers 


with PETERS 
PETERS WAY cx 


Peters Junior Carton Form- 
ing and Lining Machine. 


Get These 


Adv antages 


mee 
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WAY 


e the PETER 


Peters Junior Carton Fold- 
ing and Closing Machine. 


May 2, 1951 
Per Ib. 
City 

Prime, 800 lIbs./down..... 60 @ 

coaiee, 800 Ibs./down..... 57 @él 

WE secccconccncteeceoese @59 
Cow, utility and 

errs 50 @55 

BEEF CUTS 
(Le.1. prices) 

Prime: 

Hindquarters, 600/800 

Sly oxvaihewetves«eces @68 

Rounds, N.¥. flank off. nae 

ee, SO oc ccccecces . .68 @i72 

TED GREE .. ccccccced 68 72 

Short loins, untrimmed. .90 95 

Ribs, 30/40 Ibs. ........ 80 p+ 

Chucks, non-kosher ....53 55 

BUEN cc ccccssdsccece 50 @52 

EE - euveecsssuceased 30 @ 
Choice: 

Hindquarters, 600/800 

MB sesecscccccevcess @66 

Rounds, N.Y. flank off noe 

DME. sccecebksvoucad p72 

SOD  conkncweced @i0 

Short loins, untrimmed. ‘6 82 

Chucks, non-kosher ....53 55 

Ribs, 30/40 Ibs. ........ 71 @i8 

PD <rc¢iedeivecses 50 @i2 

DED “hwacdsddotanedes 30 @34 

FRESH PORK CUTS 
(1.1. prices) 
Westers 

Hams, skinned, 14/down.50 @52 

Picnics, 4/8 Ibs. ........ 3644n 

Bellies, sq. cut, seedless, 

SEY iRise eae e ee 33 @35% 
Pork loins, 12/down ..... 4 @52 
Boston butts, 4/8 Ibs. -43 @46 
Spareribs, 3/down ....... 39 @42 
Pork trim., regular ...... 27 @28 
Pork trim., spec. 85% ... 49 

City 

Hams, regular, 14/down.. aaa 

Hams, skinned, 14/down..52 @55 

Skinned shoulders, 
|, ey nee TTT 

Picnics, 4/8 Ibs. ......... 38 @40 

Pork loins, 12/down ..... 6 @b52 

Boston butts, 4/8 Ibs..... 44 @48 

Spareribs, 3/down ........ 3 @% 

Pork trim, regular ...... 25 @30 

FANCY MEATS 
(Le.1. prices) 

Veal breads, under 6 oz. ...... 80 
6 tO 12 OB. ..ccecccccsccsccee 1.00 
BS GB, GD cccccccescocece cooe 1.25 

Beef kidneys ......... coccccce OB 

Beef livers, selected .......... 1.00 


Beef livers, selected, kosher.... 1.25 
Oxtails, over % Ib. 38 





Inedible suet 





LIVESTOCK SUPPLY 
SOURCES 


Percentages of 
slaughtered during Marc 
1951, 
and direct purchases were r 














YORK 
LAMBS 
(Le.L prices) 
City 

Prime lambs ..ccccccoeses 60 @67% 

Choice lambs ............. 60 @67i% 

Legs, prime & ch. ........ 

Hindsaddles, prime & ch.. .68 @ii 

Loins, prime & ch. ........ 

Westera 

Prime, all wts. ....cccccece 56 @63 

Choice, all wts. ..........56 @63 

Good, all wts. ...........- 56 @63 

DRESSED HOGS 
(Le.1. prices) 

Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ......... 34@034% 
137 to 153 Ibe. ......... 34@34% 
356 te 172 TRO. .ccccccce 34@34% 
172 to 188 Ibs. ........ 3 34@34% 

VEAL—SKIN OFF 
(Le.1. prices) 
Western 

Prime carcass .........+- 59 @62 

Choice carcass ......... 56 @co 

Good carcass+ ............54 @i59 

Commercial carcass ...... 52 @56 

BUTCHERS’ FAT 
(Le.1. prices) 

Shop fat ..... 

Breast fat ... 

Edible suet .......-++000+ 





livestock 


h, 


bought at stockyards 


e- 


ported by the USDA as fol- 


lows: 
Mar. Feb. Mar. 
1951 1951 1950 
Per- Per- Per 
cent cent cent 
Cattle 
Stockyards 73.7 70.4 72.2 
Other ........ 26.3 29.6 27.8 
Calves 
Stockyards ... 48.9 50.0 49.9 
er 51.1 50.0 50.1 
Hogs 
Stockyards 39.4 39.3 38.9 
ae 60.6 60.7 61.1 
Sheep and lambs— 
Stockyards - 45.3 4.2 47.4 
GEE cecscces 54.7 55.8 52.6 





TUESDAY, MAY 1, 1951 
All quotations in dollars per cwt. 
















| BEEF: 
STEER: 
Prime 
Pare ee (fo ceb ese None 
oe 2 See None 
600-700 Ibs. ......... $60.00-63.00 
Wee GO scccccazs 60.00-63.00 
Choice 
350-500 Ibs. . None 
500-600 Ibs. 7.00-61.00 
600-700 Ibs. 7.00-61.00 
700-800 Ibs. 57.00-61.00 
Good: 
350-500 Ibs. ......... None 
De 2 ssevseue’ 54.00-59.00 
ee 54.00-59.00 
Commercial: 
350-600 Ibs. ......... None 
5 eee ae None 
cow: 
Commercial, all wts..No quotations 
Utility, all wts ..No quotations 
VEAL—SKIN OFF: 
Prime: 
2: Saar 59.00-62.00 
BPP ESO TB. cc cecccics 59.00-62.00 
Choice: 
Se BP Be. wcccccces 56.00-59.00 
oe 2. 57.00-60.00 
ERGES TE. ccccceccs 57.00-60.00 


WESTERN DRESSED MEATS AT NEW YORK 





Good: 
50- 80 Ibs. 54.00-57.00 
80-110 Ibs. 55.00-58.00 
110-150 Ibs. .... .. 56.00-59.00 
Commercial, all wts.... 50.00-54.00 
CALF—SKIN OFF: 
No quotations. 
LAMB: 
Prime: 
 . errr ere None 
Uh cnenicees 56.00-60.00 
ee Ge wevasescess 56.00-60.00 
Choice: 
ee BOR ccconce . None 
' 2 Serer 56.00-60.00 
Grew TB. we wccvcccecs 56.00-60.00 
Good, all wts. ........ None 
MUTTON (EWE) 70 Lbs. Down: 
SEND ceccscesccevess No quotations 
GE wh oncbicesavies No quotations 
FRESH PORK CUTS, CHOICE: 
LOINS: 
. f Jee 44.00-52.00 
DPE Tce covcvccns 44.00-52.00 
Pe BE . cecaseneune 43.00-50. 
BUTTS, BOSTON STYLE: 
O GU cvsccedscas 43.00-46.00 
HAMS, SKINNED: 
Be TR. .cacnecccece 50.00-52 
SPARERIBS: 
3 Ibs. down .......... 39.00-42.00 
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MEXICAN MEAT 


We are exclusive direct sales agents for producers in Mexico of fresh bone- 
less cow and bull meat. This meat is dehydrated before boning, and carefully 
trimmed, ensuring an economical product. All product is B. A. |. inspected, 
for shipment to Federally-inspected houses only. 


Shipments can be made within a few days of ordering, for arrival approxi- 
mately a week after shipment. No letters of credit or customs duties. Do- 
mestic sight draft drawn on buyer by shipper. 


We have shipped many cars to sausage makers all over the United States, 
and the product has proven very satisfactory. 


For further information, call our nearest office, or write for descriptive circular. 


KEYSTONE BROKERAGE COMPANY 


BOSTON 


84 State Street 
Boston 9, Mass. 


CApitol 7-7062 
Teletypewriter BS 515 


PHILADELPHIA 
1606 Locust Street 
Philadelphia 3, Pa. 
Kingsley 6-0718 
Teletypewriter PH 261 


CHICAGO 

141 W. Jackson Blvd. 
Chicago 4, Illinois 
WaAbash 2-8536 
Teletypewriter CG 958 


SAN FRANCISCO 
593 Market Street 
San Francisco 5, Calif. 


YUkon 2-5900 
Teletypewriter SF 973 











IE 


Refrigerator Fans 


A More Efficiert 
Less Expensive System 
of Air Circulation 


RECO Refric erator yren are of special construction for heavy duty and 
long life. Every fan designed for the job and the conditions under 
which it should operate. . . . Special construction for oP en Brine sys- 
tems. Always easy to install. . . RECO Refrigerator Fens designed 
to Blow Upwards, providing complete air circulation in all parts of 
the Cooler. . . . Keep Walls and Ceiling Dry and i, 


cTric Orr 650° 
* Established 1900 
3089 River Road River Grove, iil. 
Reg. U.S. Pat. ne On. 








ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 











d especially for cleaning °& 
nt. Will not rust OF splinter, 
d surfaces. Kurly 


Designe 


sing equipme 
processing plate 


working, easy * 


r 
hands or injure metal o 
s are fast 


Metal Sponge 
easy to keep clean. 


NZE. 
NICKEL SILVER and BRO 


KURLY KAT 


Nee 
ICHIGAN AVE we 


2215 3 M 
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Made in STAINLESS STEEL 


—E CORPORATION 
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TALLOWS AND GREASES 


Thursday, May 3, 1951 











There was an aggressive demand 
this week for fancy, choice, prime, and 
special tallow from several directions, 
with some productions sold into June 
and all at full ceilings. Interest in 
edible tallow was limited but the light 
offerings worked at ceiling level. Choice 
white grease also was well sold ahead 
and on the wanted list. 

Other grades of both tallows and 
greases were slow in movement but 
continued to work out at ceilings, with 
a few scattered exceptions. Offerings 
of lower grades of materials were re- 
ported increasing toward midweek. Pos- 
sibly a slight edge on the demand was 
indicated in some quarters, although 
no excess accumulations appeared. 

The scarcity of wanted grades was 
partly credited with maintaining a 
more orderly movement of these lower 
grades and holding the price structure 
at ceiling levels. With larger produc- 
tions of lower grades anticipated in 
the near future, there is some appre- 
hension as to the ability of the market 
to remain at ceilings on these qualities. 

The following are ceiling prices, 
loose, f.o.b. tank cars and tank trucks 
at producers plant, and the going prices 
Thursday: 

TALLOWS: Edible tallow, 16%c; 
fancy, 15c; choice, 14%c; prime 14%c; 
special, 14%c; No. 1, 14c; No. 3, 13%c, 
and No. 2, 13c. 

GREASES: Choice white grease, 
14%c; A-white, 14%c; B-white, 14%c; 
yellow, 18%c; house, 13%c, and brown, 
12%c. 


California Oleo Bill 


California’s Assembly passed and 
sent to the Senate a bill which would 
permit the use of colored oleomargarine 
in state institutions whenever the state 
would be unable to purchase surplus 
butter from the federal government. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 3, 1951) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia..... *$8.50@8.75 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
MN +6 is 9-dp0:doves.00 ahatkeeee-¢¥i *$8. segs. 75 
i ge SS ae ee 8.50 
Liquid stick tank cars ‘3760 


Packinghouse Feeds 
Carlots. 
per ton 
50% meat and bone scraps, bagged $115.00 
50% meat and bone scraps, bulk... 105. et 4 
55% meat scraps, bulk .......... 
60% digester tankage, bulk ....... 110. oo@iis. 0 
60% digester tankage, bagged ... 120.00 


80% blood meal, bagged .......... 165. 0 
60% standard steamed bone meal, 
BSS cowcccvececcuccccesscvces 77.50 
Fertilizer Materials 
High grade tankage, ground, per unit 
GED nc cde dbo sedscvbeseveccesios $7.50n 
Hoof meal, per unit ammonia........ 7.50@7.75n 
Dry Rendered Tankage 
Per unit 
Protein 
MD. ds GhdsinGevsceccwcecsecczccesséa *$1.85@1.90 
Di ccasnsseeebsevaceusecendcee * 1.85@1.90 
Gelatine and Glue Stocks 
Calf trimmings (limed) .............. $2.50 
Hide trimmings (green, salted) ...... 2.00@2.25 
Cattle jaws, skulls and knuckles, per ton 65.00 
Pig skin scraps and trimmings, per Ib.. 9% 


Animal Hair 


Winter coil dried, per ton........... .00 
Summer coil dried, per ton.......... *85.00@90.00 
Cattle switches, per piece .......... 7 
Winter processed, gray, Ib. 14 
Summer processed, gray, Ib......... 1@10 





n—nominal. 
*Quoted delivered basis. 


EASTERN BY-PRODUCTS MARKET 


New York, May 3, 1951 

Dried blood was quoted Thursday at 

$9 per unit of ammonia. Low test wet 

rendered tankage moved at $8 per unit 

of ammonia, and high test tankage 

sold at $9. Dry rendered tankage sold 
at $1.80 per protein unit. 








VEGETABLE OILS 


Wednesday, May 2, 1951 











Crude vegetable oils were easier 
this week and at mid-period showed 
no tendency toward strength in spite 
of some improvement in the futures 
markets. The oils softened consider- 
ably on Tuesday and*some materials 
with specific ceilings fell under those 
levels for the first time. Spain was 
reported to be in the market for soy- 
bean oil after some rather large pur- 
chases. 

Soybean oil prices took a tumble, 
setting off a chain reaction and result- 
ing in weak tone throughout the mar- 
kets. Nearby May was offered and re- 
ported sold at 20%c and later at 20%c 
while June was offered at 20%c. July 
was offered at 20c and August at 19%c. 
September was offered at from 18%c 
to 18%c, and new crop October-Decem- 
ber oil at 16%c. 

Some cottonseed oil traded at ceilings 
late Monday and early Tuesday but 
buying interest was thin and some of- 
ferings were not taken. Crude corn oil 
sold at 23%c, while refined reportedly 
cashed at 27.80c. Crude peanut oil 
down again, cashed at 22%c in the SE 
and Texas. Coconut oil and copra were 
about the only stable features with 
unchanged levels. 

COTTONSEED OIL: Although sales 
were made at the ceilings—23%c for 
Valley and Southeast and 23%c for 
Texas—the market was thin and ap- 
peared easy. Cottonseed oil futures 





Peruvian Oils Production 


Vegetable oil production in Peru 
showed a substantial increase during 
1950, jumping to 41,000,000 Ibs. in the 
year from 34,920,000 lbs. in 1949. The 
total 1950 production consisted en- 
tirely of cottonseed oil and all but 
5,560,000 Ibs. of the total was for 
edible purposes. The 1951 outlook for 
vegetable fats and oils production is 
not expected to go above 1950. 








For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 











TEDM 





2-STAG AN 





Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 


Screening Units. Capacities 1 to 20 tons per hour. M i je LS 
Builders of Dependable Machinery Since 1834 


ee FOUNDRY & MACHINE COMPANY 


Subsid | 
Ginhea? 


















INC. 















Ottice & Wesle wretee INDIANA 
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market quotations at New York 
as follows: 


MONDAY, APRIL 30, 1951 
High Low Close 


May ....... *26.00 *25.65 
July ....++- 25. 25.61 
Sept. ...... *23.20 23.03 
Oct. ..-see- *20.85 20.65 
Dec. ..++++- 19.91 19.76 
JOB. 2.000. *19.75 *19.55 
Mar. .....+. *19.40 19.45 
May ('52)...*19.20 *19.15 


Sales: 435 lots. 
TUESDAY, MAY 1, 1951 


May ..cecse *25.65 25.90 25.90 °25.75 
July .....-- 25.49 25.60 25.41 25.53 
Bept. § ccccee 22.80 22.95 22.63 22.65 
ree *20.52 20.64 20.38 20.42 
BOC. ..cccee 19.68 19.76 19.55 19.61 
BOM.  ccccscs *19.45 areas coos 89RD 
BD. cccsese *19.30 19.40 19.10 19.23 
May ('52)..*19.00 ooee coos 918.80 
Sales: 514 lots. 

WEDNESDAY, MAY 2, 1951 
MOP cccccse *25.65 26.04 25.90 °%26.00 
Sahy ..cccce 25.55 25.90 25.53 °25.87 
BIE. cscs 22.60 22.90 22.55 22.75 
Ge sccsccs 20.34 20.65 20.34 2. 
TE. cnccses 19.52 19.82 19.52 19.77 
GOR. cccccss *19.25 an on *19.58 
Ss! ckscecs *19.10 19.60 19.25 19.60 
May (°52)..°18.90 oes oe *19.40 


Sales: 559 lots. 


THURSDAY, MAY 3, 1951 


May ....... 26.30 26.30 26.30 *°25.85 
Seley ..cccce 25 25.86 25.52 25.52 
Sept. ...... 22.77 22.80 22.58 22.52 
Seer 20. 20.55 20.38 *20.40 
BOC. cccccce 19.76 19.76 19.58 19.58 
Jan. ....... "3.50 19.45 19.40 19.40 
May ('52)..°19.35 eece oe *19.27 


Bales: 272 lots. 





*Bid. 


were 


Bull ey 


SSSeShe: 
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CORN OIL: The market was called 


23%c at midweek. 


PEANUT OIL: This market could be 


called no stronger than about 22%c. 
COCONUT OIL: The Wednesday 
quotation was 17%c asked. 
SOYBEAN OIL: Weakness carried 
the market down to 20%c. 


EDIBLE OIL SHIPMENTS SHOW 
DECREASE IN MARCH 

Shipments of shortening and edible 
oil totaled 210,059,000 lbs. during 
March, according to the Institute of 
Shortening and Edible Oils, Inc. This 
total compared with 243,708,000 Ibs. in 
February and 334,351,000 lbs. in Janu- 
ary, and brought the first quarter, 1951 
total to 788,118,000 Ibs. Of total March 
shipments, shortening accounted for 
37.7 per ‘cent; edible oil, 58.2 per cent; 
shipments to government agencies, 1.6 
per cent, and shipments for commercial 
export, 2.5 per cent. 





VEGETABLE OILS 
Wednesday, May 2, 1951 
Crude cottonseed oil, carloads f.o.b. mills 


DP cqecccccceccccccvecsoocccccocecees 23%° 
| ame Cocecesccccssecessceoccosoctess Bite 
ME 06.0.9 0b0004060080unee venscetccacee 23%° 
Corn oll in tanks, f.o.b. mills............. 23% 
Soybean oil, aaah 20% b-20%a 
Peanut oil, f.o.b. Southern Mills.......... 23 
——— oil, seeune GOREN, ccccosccccsscecs 17%a 
ttonseed foo 
Olawest ~ WeEt Geass .cceccccecese 4%@5 
BED 66006000860000065 0065000 06b0068004 4% @5% 
~ *Celling price. a—asked. b—bid. 
OLEOMARGARINE 
Wednesday, May 2, 1951 
White domestic vegetable ............+++: 35 
White animal fat ..........60cceccwceeenee 35 
Milk churned pastry ........5cseceeeeenes Hh ts 
Water churned pastry ..........csceeevees 31 


World Soybean Output 
Hits New High in 1950 


World soybean production in 1950 
pushed upward to an all-time record 
high of 631,460,000 bu., according to a 
report by the Office of Foreign Agri- 
cultural Relations. This total exceeded 
the previous high of 563,200,000 bu. 
produced in 1948. Record crops were 
harvested in both the United States and 
Canada. Approximately 93 per —— of 
the total 1950 world crop was 
in the U. S., China and me Bs 

The United States produced 287,010,- 
000 .bu. in 1950, surpassing the 1948 
record crop of 223,006,000 bu. by nearly 
25 per cent and was more than 6 
times the prewar average of 56,167,000 
bu. The average yield of soybeans last 
year was 21.6 bu. per acre. Canadian 
harvestings amounted to 3,039,000 bu. 
in 1950, rising nearly 17 per cent above 
the 1949 record of 2,605,000 bu. 

Soybean output in China and Man- 
churia was believed to have increased 
considerably from the 179,000,000 and 
66,000,000 bu., respectively, harvested 
in 1949. Western Europe has received 
sizeable quantities of beans from these 
two countries in the past year. 


PROCESSED OILS TAXES 
Taxes collected on coconut and other 
processed vegetable oils during March, 
1951, totaled $661,344.83, compared 
with $685,423.89 collected during the 
corresponding month a year earlier. 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 








THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 














HUNTER PACKING COMPANY 


ST. LOUIS, 


EAST 


© WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF-VEAL-PORK- LAMB 


HUNTERIZED SMOCKED AND CANNED HAM 
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APCO 
PUMPS 
in popular sizes 
are carried in 
stock in 
STAINLESS 
STEEL 
@s an accom- 
modation to our 
engineer friends. 


ILLINOIS 
















You Cannot Beat Turbine-Type APCOS 
for Small Capacity, High Head Duties 


— 


Purpose 
APco 
. Troe Single 
Write for 
BULLETIN 
111 





AURORA 
CENTRIFUGAL 
PUMPS 


are available in 
many types and sizes 
—all noted for their 
streamline coordi- 
nation between im- 
pellers and shells. 


CONDENSED CATALOG “M" 
DISTRIBUTORS IN PRINCIPAL CITIES 
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Trading resumed this week after in- 

terim since April 14—By Thursday all 

packer hides moved, with the exception 

of few scattered offerings of heavy 

steers—All light averages and cow and 

‘bull hides scarce—Calfskin and kipskin 
trade anticipated. 


CHICAGO 


PACKER HIDES: Hide trading was 
resumed this week after a vacation 
since April 14. The new allocations 
were mailed on Thursday of last week 
and became effective on Monday this 
week. As was anticipated, they were 
slightly below those of April on a com- 
parative basis. In April the allocations 
were based on about 75 per cent of the 
wettings made April 1950. May, the 
current period, was based on about 70 
per cent of the wettings of a year ago. 

In the first and second allocation pe- 
riod, particularly the first, tanners went 
to the small packer and country mar- 
kets first and finished in the packer 
market. Trading in the packer market 
continued almost to the last permitted 
day. This period it was different and 
the tanners went to the packers from 
the outset. By midweek most all packer 
hides, with the exception of scattered 
lots of heavy steers, had been sold and, 








for the most part, 
through for the month. 

It was difficult to correctly ascertain 
the balance between supply and allo- 
cations, but it appeared that there 
might be a small amount of heavy 
steers carried over by packers, and 
that on the other hand there would 
be some unfilled orders on lighter av- 
erages. There was also a shortage in 
heavy cow and bull hides. However, 
such a situation could almost be classi- 
fied as normal for this time of the 
year. 

The new problem and chief topic for 
discussion in the industry this week 
was the effect that the new price ceil- 
ings might have on hides. Hide men 
were inclined to go along with those 
in the meat end of the industry in the 
belief that cows and bulls would be 
very scarce for some time. Not only 
were prices on these rolled back the 
most, but they can be used to build up 
herds until the time when controls are 
removed. There is also the possibility 
of a dark market on these. 

SMALL PACKER — WEST COAST: 
As was the situation in the packer 
market, by midweek small packers 
were fairly well cleared of all their 
holdings. Light hides, although more 


packers 


were 





STate 2-5868 « 


BROKERS — HIDES e 





PACKERS: 


We Will Accept Charges On Collect Communications 


Direct Western Union Wire (WUX) 


JACK WEILLER & CO. 


308 W. Washington Street e@ Chicago 6, Illinois 


SKINS e 


Send for free weekly copy of “The Friendly Digest” and keep constantly posted 
on trends in the trade. 


Phone, Teletype or 
=== Wire Your Offerings 


TELETYPE CG-634 


PELTS e TALLOW 








HAMILTON MIX COOKERS 


e STEAM JACKETED — STAINLESS STEEL e 


@ Hamilton Kettles are built to A.S.M.E. 
. designed for strength 
- + + constructed to give you year-in, 
year-out trouble-free service. Hamilton’s 
double-motion mixing is speedy and 
thorough. Polished stainless steel safe- 
guards against product contamination 
. . assures long life. 


Specifications . . 


@ Send for complete 
specifications and in- 
formation on HAMIL- 
TON MIX-COOKERS. 





STATIONARY TYPE 
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TILTING TYPE 





COPPER & BRASS WORKS, INC. 
1105 LINCOLN AVE., HAMILTON 8, OHIO 








plentiful than anticipated, were easily 
moved while most heavy hides were 
sold through one medium or another. 
There were scattered holdings of heavy 
hides and indications that some might 
be moved at a half cent discount but, 
generally speaking, the market was 
well sold and most allocations were 
covered. 

A few traders were of the opinion 
that there would not have been any 
carryover had tanners wanted to com- 
pletely cover their allocations. It was 
their thought that with the leather 
business very poor certain tanners 
were showing a little selectivity and 
restraint. This trend might have been 
more pronounced had it not been for 
the uncertainty of what might develop 
in the wake of the rollback of all cattle 
prices. 

CALFSKINS AND KIPSKINS: In 
this market there is a definite weak- 
ness and that in the main explains why 
trading in skins was slow getting 
underway. Packers were holding for 
the full ceilings, but it was problemati- 
cal as to whether they would be able 
to obtain their asking prices. 

In the small packer market it was 
almost a certainty that it would be 
necessary to make price concessions, 
and it was just a question as to how 
large these adjustments would be. 
There were reports that the eastern 
market was already trading below 
ceiling basis. 

SHEEPSKINS: With reported trades 
more numerous than they have been 
in some time this market was steady 
to just a shade easier. Supplies were 
a bit more plentiful and demand was 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

May 3, 1951 Week 1950 
Nat. strs. ...33 @36%* 33 @33%* 19 @23 
Hvy. Texas 

OWS. cc cccve 30° 30* 17 @17% 
Hvy. butt, ; as 

brand’d strs. 30° 30° 17 @17% 
Hvy. Col. strs. 29%* 29%* 16%4%@17 
Ex. light Tex. 

. re 37° 37* 244%n 
Brand’d cows. 33° 33° 21% 
Hy. nat. cows 34° 34° 22 @22% 
Lt. nat. cows.36 @37* 36 @37* 23 @25% 
Nat. bulls ... 24° 24° 154% @16 
Brand'd bulls. 23° 23° 144%@15 
Calfskins, Nor. 

15/under . s80* 80* 61 @63 
Kips, Nor. 

nat. 15/25.. 60* 60* 46 
Kips, Nor. 

branded ... 57%* 57%* 431% 

SMALL PACKER HIDES 
STEERS AND COWS: 

70 lbs. and over. .28%* ae |. enelien 

35-30 Ibs. ...... 37%4* 37%* 

Bulls 58/over ... 23* 28° ae 

Subtract 4c from base prices for every 1 Ib. 
increase in weight over 35 lbs. All prices f.o.b. 
point of shipment, flat for No. 1's and No. 2's. 

SMALL PACKER SKINS 
Calfskins under 15 lbs. .72* .12* 
ER, BED cvcccccccce ee ae) | ‘ehewes 
Slunks, regular .......3.25* ae. . «dshes 
Slunks, hairless ....... . 90* 90* 
SHEEPSKINS, ETC. 
Pkr. shearlings, 

WO. Roce 6.00n 6.00n 3.00 
Dry Pelts. 52@ 55n 52@55n 32 
Horsehides. 

untrmd... 16.00n 15.00@16.00n 11.50@11.75 

n—nominal. ‘Ceiling price under Regulation 


2, Revision 1. 
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a little slack, with continued reports 
of poor movement in wool fabrics. 

Clips sold at $7.50, $7.75 and $8. 
Genuines sold $7.50, $7.75 and $8 each. 
Pickled skins were readily absorbed at 
the individual ceiling prices. There was 
also trading in No. 1’s, and 2’s at $6 
and $3.50, both prices sellers’ ceilings. 
One “interior” packer announced dur- 
ing the week that because of heavy 
losses they were discontinuing the 
slaughter of sheep and lambs, at least 
for the present. 


N. Y. HIDE FUTURES 


MONDAY, APRIL 30, 1951 


Open High Low Close 

BO veceneussess 30.00b 30.00 30.00 30.00b 

Pt Sassen eng edewe 28.50b vee osee 29.50n 

Weis ckaentnddccen 28.50n 
Sales: 4 lots 

TUESDAY, MAY 1, 1951 

FORO cecccccccces 30.00b 30.00b 

BED wxesseuetecas 29.00b 29.50n 

Ee) dovecbenscnse 26.50b 28.50a 
Sales: None 

WEDNESDAY, MAY 2, 1961 

TURD ccccccsvsces 30.00b 30.00b 

BE coccccesssese 29.00b 29.50n 

sctcsssvceses 27.50b 28.508 
Sales: None 

a MAY 3, 1961 

FORO ccccccccccce 30.00b 

MT sccccesnese-cs 29.000 29.00b 

Gee. St bovenssoses 27.50b 28.508 
Sales: None 

FRIDAY, MAY 4, 1951 

SOMO ccccccccecces @ 30.00b 30.00b 

Si. ¢saceesacsse 29.00b 29.00b 

DObe veccceccceees 27.50b 28.508 
Sales: None 


~ g—asked. b—bid. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
March, 1951, compared with Febru- 
ary, 1951, and March, 1950: 


n—nominal. 


Mar. Feb. Mar. 
1951 1951 1950 
Per- Per- Per- 
cent cent cent 
Cattle— 
BNNNO. ccccccccessccccs SD 53.6 58.4 
TEGEERTD wo ccccccccccesce 11.1 13.0 10.8 
CD ncdccsccesncseses 27.1 30.4 27.9 
Cows and heifers ..... 38.2 43.4 38.7 
Bulls and stags ...... 2.5 3.0 2.9 
BE ob cocvecéscocsdnyee 100.0 100.0 100.0 
Canners and cutters'.. 9.7 14.4 9.5 
Hogs 
BOWS scccccvccescccsce 4.7 5.3 8.6 
Barrows and gilts .... 94.9 94.4 90.9 
Stags and boars ...... 4 3 5 
Sheep and Lambs 
Lambs and yrigs. ..... 96.2 96.8 90.2 
DN tavern seeawed 3.8 3.2 9.8 
1Included in cattle classification. 





CHICAGO PROVISION STOCKS 


Pork holdings at Chicago increased 
5,121,827 lbs. during April, bringing 
total holdings to 75,486,038 Ibs. com- 
pared with 70,364,211 Ibs. held at the 
end of March. Total April 30 holdings 
were 11,278,401 lbs. greater than the 
64,207,637 lbs. in storage last year. 

Lard inventories were increased 2,- 
448,644 lbs., bringing April 30 stocks 
to 33,487,212 lbs. compared with 31,- 
038,568 Ibs. held at the end of the pre- 
vious month. The present total lagged 
27,013,572 lbs. behind the 60,500,784 
lbs. in storage a year earlier, however, 
April 30 provision stocks at Chicago, 
with comparisons, are shown in the 
following table: 


an re 31, Apr. 30, 
51, ’ 50 
All barreled jenn —_ 
pork (bris.)..... 1,213 411 2,934 

P.S. lard (a) ..... 23,666,690 22, 420, 714 51, 125, 878 
P.S. lard (b) ..... 2,471,000 2,869,000 2,319,000 
= rendered lard 

PTT 1,416,000 647,000 2,540,823 
Dry rendered lard 

eohentecseos 804,000 804,000 joeis 
Other lard ........ 5 5,120,482 4,297,854 4,515,083 


TOTAL LARD ...33,487,212 31,088,568 60,500,784 
D.8. cl. bellies 


(contract) ...... 63,545 394,600 254,908 


s 

(other) ......... 6,894,866 7,372,436 4,687,725 
TOTAL D.8. CL. 

BELLIES ...... 6,958,411 7,767,086 4,942,625 
D.8. fat backs.... 949,058 1,306,350 1,266,090 
8.P. regular hams. 618,061 1,220,875 768.920 
8.P. skinned hams .25,097,200 18,049, 18,126,893 

5 


8.P. picnics, 8.P. 
Boston shoulders. 7,446,618 7,645, 
Other cut meats. .11,215, 08 10, 851, 
TOTAL ALL 
MEATS .....- 75,486,038 70,364,211 64,207,637 
(a) Made since October 1, 1950. 
vious to October 1, 1950. 
The above figures cover all meat in storage in 
Chicago, including holdings owned by the gov- 
ernment. 


388 18, 5 

8.P. bellies ....... 23,201,007 23,514,405 23,281,900 
691 6, 
& 


86 


(b) Made pre- 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 28, 1951, were 4,776,- 
000 lbs.; previous week, 7,701,000 lbs.; 
same week 1950, 4,438,000 Ibs.; 1951 to 
date, 100,353,000 lbs.; corresponding 
period, 1950, 103,021,000 Ibs. Shipments 
for the week ended April 28, totaled 
4,142,000 lbs.; previous week, 5,183,000 
lbs.; corresponding week 1950, 4,191,000 
Ibs.; 1951 to date, 82,712,000 lbs.; cor- 
responding period 1950, 79,230,000 Ibs. 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$21.60; the average, $20.80. Provision 
prices were quoted as follows: Under 
12 pork loins, 46@47n; 10/14 green 
skinned hams, 48@48%; Boston butts, 
42; 16/down pork shoulders, 35% @36; 
3/down spareribs, 364%@37; 8/12 fat 
backs, 13%@13%; regular pork trim- 
mings, 25@27; 18/20 DS bellies, 22%n; 
4/6 green picnics, 35%; 8/up green 
picnics, 34@34%. 

P.S. loose lard was quoted at 17.60 
nominal and P.S. lard in tierces at 
16.37%. 


Cottonseed Oil 
Closing futures quotations at New 
York were: May 25.40 bid, 25.50 asked; 
July 24.90; Sept. 21.98-91; Oct. 20.00 
bid, 19.97 asked; Dec. 19.22-24; Jan. 
19.00 bid, 19.25 asked; Mar. 19.05-10. 
Sales totaled 564 lots. 


CHICAGO PROV. SHIPMENTS 


Provisions shipments by rail from 
Chicago, week cating April 28: 


Previous Cor. Week 
April 28 Week 1950 
Cured meats, 
SOE | os ceees 14,638,000 13,519,000 17,300,000 
Fresh meats, 
pomnds .....0¢ 17,888,000 21,644,000 21,607,000 
Lard, pounds ... 6,196,000 6,485,000 1,992,000 





Great Britain, Argentina 
Sign New Meat Agreement 
Great Britain and Argentina this 
week signed a new meat contract under 
which Argentina will ship 4,000,000 
lbs. of meat to Britain as soon as pos- 
sible. This is 2,000,000 Ibs. less than 
the normal annual shipments to Britain 
in recent years. The decline is caused 
largely by the drought and sales to 
other markets, it is reported. 
Although the price was not an- 
nounced, it is known to be considerably 
more than the $273.10 a long ton paid 
under the last agreement in 1949. 
Shipments had been stopped for ten 
months because Great Britain refused 


to pay the higher prices asked. 





OLD PLANTATION SEASONINGS 








For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 











Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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1950 Farm Output of 
Meat Animals Near 
Largest on Record 


Farm production of meat animals in 
1950 expanded to 42,900,000,000 Ibs., 
the second largest volume since records 
began in 1909, according to the Bureau 
of Agricultural Economics. This out- 
put was exceeded only in 1943 when 
46,600,000,000 Ibs. were produced. 

The 1950 figure was 5 per cent above 
1949 when 40,900,000,000 lbs. was re- 
ported, and 9 per cent above the 
1939-48 average. This was the second 
consecutive year that production in- 
creased. Production of cattle and 
‘calves was the largest on record, while 
that for hogs was the third largest. 
Sheep and lamb production showed the 
first increase in the past eight years. 

Gross income (cash receipts plus 
value of home consumption) from meat 
animals amounted to $9,900,000,000 in 
1950, $1,000,000,000 more than in 1949 
but still below the peaks of 1947 and 
1948. All meat animals sold in 1950 
brought an average price of $21.24 
per live cwt., compared with $19.31 in 
1949 and the record high of $22.55 in 
1948. The gross income for each spe- 
cies was larger in 1950 than in 1949. A 
record high gross income was estab- 
lished for cattle and calves, while the 
gross incomes from hogs and sheep and 
lambs were the third largest on record 
to date. 

The increase in gross income for 
cattle and calves was due to both larger 
marketings and higher prices, while for 
hogs the increase was the result of 
larger marketings since prices were 
lower. In the case of sheep and lambs, 
the increase in 1950 was due to higher 
prices since the total poundage mar- 
keted was smaller than in 1949. 

Cash receipts for meat animals as a 
whole set a new record in 1950, amount- 
ing to a little over $9,400,000,000, 12 
per cent above 1949. Cash receipts for 





each species in 1950 were above those 
for the previous year. 

Cattle and calf production in 1950 
was 20,600,000,000 Ibs. compared with 
19,400,000,000 Ibs. in 1949. This in- 
crease in production was the result of 
a large calf crop and the marketing of 
both cattle and calves at record high 
average weights. Gross income in 1950 
at $5,800,000,000 was $888,000,000 
higher than in 1949 and $2,900,000,000 
above the 1939-48 average. The aver- 
age price per live cwt. of cattle was 
$23.20 while that of calves was $26.40, 
both the highest on record. 

The production of hogs in 1950 to- 
taled 20,900,000,000 lbs., about 4 per 
cent higher than the 1949 production 
of 20,200,000,000 Ibs. and the third 
highest on record. It was 8 per cent 
above the 1939-48 average. The record 
production of 25,400,000,000 Ibs. of 
hogs occurred in 1943. Gross income in 
1950 amounted to $3,700,000,000, 
which was $70,000,000 or 2 per cent 
more than 1949 and $948,000,000 higher 
than the ten-year average. The aver- 
age price per live cwt. received by pro- 
ducers was $18 compared with $18.10 
in 1949 and the high of $24.10 in 1947. 

Sheep and lamb production in 1950 
totaled 1,400,000,000 lbs., which was 4 
per cent above 1949 production and the 
first increase since the record output of 
2,300,000,000 Ibs. in 1942. Record high 
average prices were paid to producers 
for sheep and lambs—$11.50 per live 
ewt. for sheep and $25.10 per live cwt. 
for lambs. These prices were 24 and 
12 per cent above 1949, respectively, 
and resulted in a gross income of $395,- 
000,000, which was 10 per cent above 
1949, $89,000,000 above the average, 
but $24,000,000 below the record high 
income in 1948, 


LIVESTOCK CAR LOADINGS 


A total of 8,333 cars were loaded with 
livestock during the week ended April 
21, 1951. This was a decrease of 240 
ears from the same week in 1950 and 
a decrease of 1,726 from 1949. 


Prices Paid for All 
Species of Livestock 
Remain Above 1950 


The average live weights of the 
965,000 cattle, 447,000 calves, 5,117,000 
hogs and 738,000 sheep and lambs 
slaughtered during the month of 
March, 1951, with comparative figures 
for March, 1950, were reported by the 
U. S. Department of Agriculture as 
shown in the following table: 


— -March-——— 
1951 1950 
OD. occccvacevecsosceeneen 1,007.2 906.1 
Steers* re Vieee ceteredcvetne 1,005.6 900.3 
TIMBERS oo ccc ccccccccecccoce 856.5 838.1 
SE cc cesesesstencessseons 1,032.3 1,040.2 
Sateen RS Sa a EAS 162.1 169.9 
rr 240.2 234.3 
ieue and lambs ............ 106.3 108.1 





*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during the 
periods under comparison: 


-- -March——_—— 

1951 1950 

ED cnpvdoesethasendeneweses $31.16 $22.06 
SE ccccsrebpcoveetkkoawer® 33.92 24.42 
DEE” «cn cceesantececveretes 32.43 23.58 
err 25.28 17.15 
DE ipticthesseaees euannanwed /E 96 24.16 
PE avitashesusetsiseeCnesaewn 21.49 16.30 
Sheep and lambs ............. 36.42 25.66 


*Also included with cattle. 


The dressing yields of the livestock 
slaughtered (per 100 lbs. live weight) 
are shown below: 


- -March———- 

1951 1950 
GD asbcccscccsvse costcon 55.0 
SED wcecucedcectpsdnrensaes 57.7 56.2 
SE? ‘Sitadidnnateese ee en en se 75.4 76.3 
Sheep and lambs ............. 47.2 47.6 
Lard per 100 Ibs. ............ 14.3 14.6 
Lard per animal ............. 34.4 34.2 


*Subtract 7.0 to obtain reported packer style 
average. 

The average dressed weights of fed- 
erally inspected slaughter were report- 


ed as follows: 
March———— 





1951 1950 

PE. chdveccsecssasssacdqut 557.0 547.3 
Geese ee ee ree 93.5 95.5 
——T— —— yoni 181.1 178.8 
ad and lambs ........... .. 49.7 49.1 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

$T. WAYNE, IND. 
(INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
- WASHVILLE, TENN. 
OMAH/, NEBRASKA 
SIOUX CITY, IOWA visto 
SIOUX FALLS, $.D. 


K.M offers a 
well-planned and 


convenient hook-uja 


* 


BEANENEA EE PEMRRAT 


sey QUR COUNTRY POINTS OPERATE UNDER NAME OF 
MIDWEST ORDER BUYERS. 


All orders placed thru National Stock Yards, Ill. 

















H. L. SPARKS & CoO. 


e Hogs furnished single deck or train load. 
e@ We ship hogs everywhere and sell stock pigs. 


National Stock Yards, Hil. Phones: 


BUSHNELL AND PEORIA, 


UP ton 5-1860 
yay 8394 


ILL. 3-4016 











The National Provisioner—May 5, 1951 

















er style 


f fed- 
eport- 





h- 
1950 
547.3 


95.5 
178.8 
49.1 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
May 2, were reported by the Production and Marketing Ad- 
ministration as follows: 


HOGS: (Quotations based on hard h 
St. L. Natl. Yds. a. Kansas City 


BARROWS & GILTS: 
Good and Choice: 


Omaha St. Paul 


120-140 Ibs. -$17.25-19.25 $16.00-19.00 $........25 Since eeenee Srececccees 

140-160 Ibs. - 18.75-20.25 18.50-20.25 19.50-20.25 19.25-20.25 .......... 

160-180 Ibs. - 20.00-21.35 .00-21.50 20.00-21.00 20.25-21.25 .......... 

180-200 Ibs. «+ 21.15-21.50 21.25-21.75 20.75-21.25 21.25-21.60 20.35 only 

220 Ibs. ... 21.00-21.50 21.50-21.85 21.00-21.25 21.25-21.60 20.35 only 
220-240 Ibs. + 21.00-21.50 21.40-21.75 21.00-21. 21.25-21.60 20.35 only 
240-270 Ibs - 20.75-21.35 21.25-21.60 20.25-21.10 21.00-21.5 20.25-20.85 
0-300 Ibs. - 20.50-21.00 20.75-21.40 20.00-20.65 20.50-21.25 19.50-20.25 

300-330 Ibs - 19.75-20.75 20.00-20.90 19.75-20.25 19.50-20.50 18.50-19.75 

330-360 Ibs - 19.25-20.00 19.50-20.25 19.50-20.00 19.50-20.50 18.50-19.75 
Medium: 

160-220 Ibs. - 19.25-21.00 19.00-20.50 20.00-21.00 18.75-21.25 .......... 
SOWS: 

Good and Choice: 

270-300 Ibs. ... 19.50-19.75 19.75-20.00 18.50-19.00 18.75-20.00 18.00-19.50 

300-330 Ibs. ... 19.50-19.75 19.50-20.00 18.50-19.00 18.75-20.00 18.00-19.50 

330-360 Ibs. ... 19.25-19.75 19.25-19.75 18.25-18.75 18.75-20.00 18.00-19.50 

360-400 Ibs. ... 18.25-19.50 19.00-19.50 18.00-18.50 18.75-20.00 18.00-19.50 
Good: 

400-450 Ibs. - 17.75-19.00 18.50-19.25 17.75-18.25 17.50-19.00 18.00-19.50 

450-550 Ibs. - 17.50-18.50 18.00-18.75 17.50-18.00 17.50-19.00 17.00-17.75 
Medium: 

250-550 lbs. + 16.75-19.00 17.25-18.75 17.25-18.50 17.25-19.50 


SLAUGHTER CATTLE AND CALVES: 





STEERS: 
Prime: 
700- 900 Ibs. .. 36.50-39.00 36.00-38.50 36.25-38.00 36.00-37.75 36.00-37.50 
900-1100 Ibs. . 37.00-39.00 37.25-40.00 36.75-38.50 36.25-38.00 36.00-38.00 
1100-1300 Ibs. .. 37.00-39.00 37.75-40.00 37.00-39.00 36.50-39.00 36.50-38.00 
1300-1500 Ibs. .. 37.50-39.50 38.00-40.00 37.25-39.00 37.00-39.00 36.00-37.50 
Choice: 
700- 900 Ibs. .. 34.50-36.50 34.00-37.25 33.50-36.50 33.00-36.25 34.00-36.00 
900-1100 lbs. .. 34.50-37.00 34.50-37.75 34.00-37.00 33.00-36.25 34.00-36.50 
1100-1300 Ibs. .. 34.75-37.00 34.75-38.00 34.25-37.25 33.00-36.50 34.00-36.50 
1300-1500 Ibs. .. 35.00-37.50 35.00-38.00 34.50-37.25 33.00-36.75 34.00-36.50 
Good : 
700- 900 Ibs. .. 32.50-34.50 32.00-34.50 31.00-33.50 30.00-33.00 32.00-34.00 
900-1100 Ibs. .. 32.50-34.75 32.75-34.75 31.50-34.25 30.00-33.00 32.00-34.00 
1100-1300 Ibs. .. 33.00-35.00 33.00-35.00 32.00-34.50 30.50-33.00 31.50-34.00 
Commercial, 
all wts. ..... 29.00-33.00 29.00-33.00 28.00-32.00 27.00-30.50 23.50-32.00 
Utility, all wts.. 27.50-29.00 27.00-29.00 26.50-28.00 26.00-27.00 26.00-28.50 
HEIFERS: 
Prime: 
600- 800 Ibs. .. 36.00-38.00 35.75-37.50 35.50-37.00 35.50-36.50 35.00-36.50 
800-1000 Ibs. .. 36.50-38.00 36.00-38.00 35.75-37.50 35.50-36.50 35.00-36.50 
Choice: 
600- 800 Ibs. .. 34.00-36.00 33.75-36.00 33.00-35.75 32.50-35.50 33.00-35.00 
800-1000 Ibs. .. 34.50-36.50 34.25-36.00 33.25-35.75 32.50-35..0 33.00-35.00 
Good: 
500-700 lbs. . 32.00-34.00 31.00-34.25 30.50-33.25 30.00-32.50 31.00-33.00 
700-900 Ibs. .. 32.00-34.50 31.75-34.75 30.50-33.25 30.00-32.50 31.00-33.00 
Commercial, 
all wts. ...... 28.00-32.00 28.00-31.75 27.50-30.50 27.00-30.00 28.00-31.00 
Utility, all wts.. 26.00-28.00 25.50-28.00 26.00-27.50 25.50-27.00 25.00-28.00 
COWS (All Weights): 
cag 26.00-28.50 27.00-28.50 26.50-28.50 26.00-28.00 24.50-26.00 
—y 4 eccccsece .00-26.00 23.25-27.25 22.00-26.50 22.25-26.00 21.50-24.50 
} cut. 17.00-24.00 19.00-23.50 15.00-22.00 17.50-22.25 18.00-21.50 
BULLS (YRLS. EXCL.) All Weights 
° 26.50-29.00 28.00-29.00 
Commercial 28.50-30.00 28.00-29.00 
Utility 26.00-28.50 25.50-28.00 
Cutter 23.00-26.00 22.00-25.50 
VEALERS (All Weights): 
Choice & prime.. 37.00-41.00 38.00-41.00 35.00-37.00 33.00-39.00 33.00-39.00 
Com’'l & good.... 29.00-38.00 33.00-38.00 29.00-35.00 28.00-33.00 27.00-33 


ALVES (50 Lbs. Down): 


“Choice & prime.. 34.00-36.00 32.00-39.00 32.00-35.00 31.00-36.00 31.00-35.00 
Com'l & good... 30.00-34.00 28.00-33.00 28.00-32.00 27.00-31.00 27.00-31.00 
SHEEP AND LAMBS’: 
LAMBS (110 Lbs. Down): 
Choice & prime* 37.00-38.50 36.00-37.00 37.00-38.00 36.00-37.50 35.00-36.00 
Good & choice*.. 35.00-87.50 35.00-36.00 35.00-37.00 34.50-36.00 33.00-34.75 
BWBS: 
Good & choice*.. 21.00-22.50 .......... 20.00-22.00 2.2... sees 19.00-22.00 
Cull & utility... 19.00-21.50 .......... 18.00-19.75  ....-- +00 14.00-18.50 





41Quotations on wooled stock based on animals of current seasonal out 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt 


*Quotations on slaughter lambs and yearlin am of meee and choice grades and 
the medium and good grades and on ewes o' nd choice grades as com- 
represent lots averaging within the top soe of the good and the top 

half of the medium grades, respectively. 
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PACKAGING SERVICE 








ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON « LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. J. Felin & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 











Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 

















Wholesalers and Loner 


BEEF - PORK: LAMB 
VEAL: OFFAL 


Gale Inquiries Welcome 


WOES WAT 


Vb 
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WMMW 
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Order Buyer of Live Stock 
L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 « Tel. 2233 














“RELIABLE” 


CORKBOARD 


STEAM-BAKED 


30 years’ serving the Packers! 
@ Prompt shipments from New York 
or Chicago warehouses. 
@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET e« CHICAGO 22, ILLINOIS 


MEAT SLAUGHTERING 


PROCESSING 


By C. E. DILLON 


Now $ 00 305 pages 
Only —— 115 illus. 


Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,001 hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 




















Order your copy today from 
THE NATIONAL PROVISIONER 


Chicago 10, 


15 West Huron Street ©°© Illinois 





Page 42 











SLAUGHTER 
REPORTS 


Special seperts to THE NATIONAL 
PROVISION showing the number 
of livestock akeneeed at 13 centers 
for the week ending April 28: 


CATTLE 


k Cor. 
ended Prev. Week 
Apr. 28 Week 1950 


Chicagot ..... 18,732 20.871 22,918 
Kansas Cityt. 13.528 12.689 14,677 
Omaha*t .... 19,554 19,937 23,027 
E. St. Louist. 7,402 8,183 5,702 
St. Josepht .. 7,290 7,293 9,203 
Sioux City? 9,861 10,348 11,504 


Wichitat bs 2:674 2,347 2.999 
Jersey oy 6,556 7.963 7,840 


Okla. City*t.. 2,107 3,497 

Cincinnatig .. 3,462 3,422 4,126 

Denvert ..... 7,715 8,125 9,884 

St. Pault ‘ “2s --- 17,042 

Milwaukeet .. 4,418 4,304 4.924 
Total <..... 101,192 107,589 137,343 

HOGS 

Chicagot .... 37,078 36.866 40.099 

Kansas Cityt. 14,871 15,050 

Omahat..... 40,613 38,018 

E. St. Louist. 41,655 45,629 

St. Josepht .. 20,009 28,174 

Sioux City? .. 24,064 25,652 

Ww ic hitat aoe Ge 8,537 





Jersey City? 47,189 50,160 46,102 


Okla. Cityt... .-- 13,965 12,148 
Cincinnati§ 16,910 18.596 17,814 
Denvert ..... 11,768 11,810 12,261 
St. Pault .... 26,752 27,.0°0 
Milwaukeet .. 6,329 10.1 33 7,316 

Total ...ce- 306,161 302, 590 314,996 

SHEEP 

Chicagot .... 1,617 1,468 6,748 
Kansas Cityt. 9.541 12,358 17,566 
Omahat ..... 3,693 5,404 10.978 
E. St. Louist. 1,217 751 3,460 
St. Josepht... 5,805 5.097 10.°07 
Sioux City? .. 2,525 1,690 2,908 
Wichitat  .... 3,060 1/886 4.193 


New York & 
Jersey Citst 40,059 42,143 40,180 


Okla. Cit . 3,042 2,636 
Cincinnetis ee i41 71 197 
Denvert ..... 2,834 3,389 10.828 
St. Pault .... ons ee 5,128 
Milwaukeet .. 129 108 554 

Total ...... 70,621 77,137 114,783 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


more, Md., on Thursday, 
May 3, were as follows: 
CATTLE: 
Steers, ch. & prime. . .$36.75 only 
Steers, gd. & ch. .... 34.65@36.25 


Heifers, ch. 
Heifers, com’l & gd.. 
Cows, commercial .... -00@ 29.00 
Cows, utility 5.50@ 27.00 
Cows, can. & cut..... 20.00 @ 25.00 
Bulls, commercial - 27.00@31.00 
ee, GEE kccccsue 24.00@ 27.00 
CALVES: 
Vealers, good to 
ST. vaiehntuh dbesveat $38.00@ 40.00 
Commercial & good... 20.00@37.00 
Cull & utility ........ 20.00@ 30.00 
HOGS: 
Gd. & ch., 170-230.... 22.50@22.75 
Sows, 400/down ..... 18. 50@ 19.00 
SPRING LAMBS: 
Choice & prime 


gueccsace 30.00@ 35.00 
. 25.00@30.00 







. $40.00 only 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Thursday, 
May 3, were reported as 
shown in the table below: 





CATTLE: 
Cows, 3 23.50@ 27.00 
Cows, can. & cut..... 21.00@23.00 
Bulls, com. & gd...... 30.00@33.00 


VEALERS: 


Commercial to good. ..$33.00@39.00 


HOGS: 
Good & ch., 220-250. .$22.50@23.25 
BOWE, BON cevscvcsed $27.50 only 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 26... 3,382 416 18,069 1,762 


Apr. 27... 793 229 8,730 456 
Apr. 28... 208 550 33,540 46 
Apr. 30...12,154 8 13,258 1,324 
May 1.... 8,193 576 16,709 1,806 
May 2.... 9,200 400 14,000 2,900 
May 3.... 2,700 300 11,500 1,000 


*Week so 





43,904 7,963 
*Including 616 cattle, 28 calves, 
14,535 hogs and 1,346 sheep direct to 
packers. 
SHIPMENTS . 
Cattle Calves Hogs Sheep 
280 74 1,554 2,146 


~ 


Apr. 26... 





Apr. 57 1,437 1,115 
Apr. coe 144 50 
Apr. one Se 670 
May 117 607 563 
May 2.... 3, --- 1,200 700 
May 3.... 1,300 100 1,600 1,500 
Week so 

far .... 9,930 217 4,804 3,433 
Wk. ago.. 8,922 138 4,807 2,230 
See cccee 10,305 48 3.350 2,014 
1949 .....13,193 121 2,747 3.949 

APRIL RECEIPTS 
1951 1950 
GRO 2. ccccvceves 133,499 125,941 
CED. Kk cécccacane 7,314 9.362 
DD ecanccousantd 274,683 251,723 
SE. nneucnesdeun 32,988 55,834 
APRIL SHIPMENTS 
1951 1950 

SED cicccekscsns 45,349 43,671 
a aaa 17,059 18,655 
a ee 17,724 26.520 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, May 3: 
Week Week 

ended ended 

May 3 Apr. 26 


Packers’ purch 40.324 35,875 
Shippers’ purch... 6,062 6,180 
Dotal .2.06cccc0- ESS 42,055 





CANADIAN KILL 
Inspected slaughter in 
Canada, week ended April 21: 


CATTLE 
Wk. Ended Same Wk. 
Apr. 21 Last Yr. 


Western Canada. .10,101 10,950 

Eastern Canada. .12,886 14, 070 

ere 5,020 
HOGS 

Western Canada. .27,757 32,699 

Eastern Canada. .58,692 71,268 

eer 86,449 103,967 
SHEEP 

Western Canada.. 1,978 1,020 

Eastern Canada. 802 1,400 

Total ......... 2,780 2,420 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 4ist 
st.. New York market, for 
week ended April 27: 


Cattle Calves Hogs* Sheep 
Salable .... 307 157 604 112 
Total (incl. 
directs) ..4,087 2,135 24,457 25,052 
Previous week: 
Salable ... 303 211 572 30 
Total (inel. 
directs) ..4,591 2,523 24.540 26.496 


*Including hogs at 31st street. 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending April 26: 

Cattle Calves Hogs Sheep 

Los Angeles 2,625 650 3,650 150 

N. Portland 1,500 200 1,000 300 

8. Francisco 450 50 1,850 1,400 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, April 28, 1951, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 3,440 hogs; Swift, 1,121 
hogs; Wilson, 4,396 hogs; Agar, 6,552 
hogs: Shippers, 6,388 hogs; Others, 
21,569 hogs. 
Total: 18,372 cattle; 1,671 calves; 
43,466 hogs; 1,617 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour .. 2,554 250 3,974 2,489 
Cudahy .. 1,043 168 544 650 
Swift .. 2,300 289 4,200 1,361 
Wilson ... 735 bea eee eee 
Central ... 1,972 oon oss 
Others . 4,216 1 6,153 
Total ..12,820 708 14,871 9,541 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 5.764 9,530 1,088 
Cudahy ..... 3,352 4,72 722 
JESS 4,921 6,546 838 
Wilson ...... 2,382 5,321 
Cornhusker .. 428 ove 
Eagle ....... 57 
Gr. Omaha .. 110 
Hoffman .... 78 
Rothschild 455 
«TEE 901 
Kingan ..... 1,301 
Merchants ... 68 
Midwest .... 83 
Omaha ...... 408 oe 
Union ....... 326 oes 
Others ...... ove 12,801 
TOG secs 20,634 38,925 2,648 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,594 622 10,320 483 
Swift .... 2,791 1,625 13,890 734 
Hunter ... 770 a 6,072 eee 
SE srves oan -+» 2,489 
| Bee oon -.- 5,058 
Laclede .. _— oo. aaa 
Sielof .... oes cos Ee 
Total .. 5,155 2,247 41,655 1,217 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 2,206 137 10,576 3,068 
Armour .. 2,172 190 9,499 698 
Others . 3,558 4 6,200 902 


Total . 7,936 331 26,275 4,668 
Does not include 45 cattle, 6,393 
hogs and 2,039 sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,809 13 7,004 353 
Cudahy . 2,728 3 7 956 
Swift .... 3,483 5 450 312 
Others ... 164 ioe 78 819 
Shippers .. 7,727 28 12,593 ay 
Total ..17,911 49 29,512 2,440 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 967 133 3,887 3,060 
Guggenheim 89 wee a0 eee 
Dunn- 
Ostertag. 19 Tr 
i ere 76 753 
Sunflower. . 9 ose 26 
Pioneer ose ona 
Excel .... 764 eee rT nam 
Others . 1,930 swe 605 1,528 
Total .. 3,854 133 5,271 4,588 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour .. 285 eee 251 oce 
Cudahy ... 267 ose 11 ose 
Swift .... 229 ace 141 
Wilson ... 144 ein aae 
Acme .... 158 
Atlas .... 351 coe “a 
Clougherty. 108 bom 410 
Coast .... 323 ‘ne 208 
Harman .. 413 _ - 
EMOP .20;. 67 wee 684 
Union .... 47 eo ove 
United ... 239 —_ 157 
Others . 3,380 418 58 
Total .. 6,011 418 1,920 





DENVER 

Cattle Calves Hogs Sheep 
Armour .. 1,237 56 3,589 1,955 
Swift -. 1,140 8 1,954 862 
Cudahy ... 598 9 3,583 193 
Wilson ... 7382 ee ose ae a 
Others ... 3,761 112 2,952 775 
Total .. 7,468 185 12,078 3,785 

CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... see see ose &8 
Kahn's ... oes eve TT ose 
Lohrey on coe 848 coe 
Meyer ... sha 28 oe —- 
Schlachter. 85 137 34 
Northside . TT ane éee 
Others . 2,799 1,028 18 5 33 
Total .. 2,884 1,165 19,267 155 


Does not include 736 cattle, 6 calves 
and 1,256 hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour .. 571 246 «#1,578 2,125 
Swift .... 625 341 1,207 2,422 
Blue Bonnet 349 4 138 
Ge . csees 57 ese ose ee 
Rosenthal. 213 14 oes 223 
Total .. 1,815 605 2,923 4,770 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 9,835 
Bartusch one 
Cudahy ... 
Rifkin 
Superior .. ee ose 
Swift . 16,917 
Others 4,947 
Total . 81,699... 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
Apr. 28* weekt 1950 
Cattle ...104,860 109,433 146,912 
Hogs ....267,862 266,452 295,580 
35,429 41,428 99,689 


Sheep .... 


*Does not include Oklahoma City. 
tDoes not include St. Paul 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., May 3 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 


160-180 Ibs. ....... -$18.00@ 20.50 

180-240 Ibs. ......... 20.00@21.00 

See BO sevtevees 19.50@21.00 

300-360 Ibs. ......... 19.10@20.50 
Sows: 


270-360 Ibs. 
400-550 Ibs. 


Belt hog receipts 


sevcevces $18.75@19.75 
cercccces 16.75 @18.75 


Corn 


were reported as follows by 
the U. S. Department of 
Agriculture. 


Same day 
last wk. 
actual 








LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended April 28, with 
comparisons, are shown in 
the following table: 


Cattle Hogs Sheep 
Week to 
date .. 205,000 510,000 116,000 
Previous 
week 217,000 480,000 128,000 
Same wk. 
1950 .. 239,000 470,000 206,000 
1951 to 
date ..3,605,000 9,241,000 2,153,000 
1950 to 


date ..3,788,000 8,383,000 2,787,000 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended April 21 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. B* Ga. 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto se wocedes $32.89 .00 $29.60 $38.25 
BOOUNORD coccoccccesse 33.50 34.40 30.61 os se 
WEEE. cccceovcceces 31.00 37.00 28.43 35.50 
PY o6etncecececss 32.83 38.03 29.30 35.23 
ae 33.10 38.50 29.35 34.75 
Lethbridge ........... 32.12 36.75 29.35 35.00 
i Mees wcseoeceans 31.60 37.00 28.10 33.00 
SD ME accuceceses 31.40 35.25 28.10 os 68 
PD . bov-«o0dedb-e0 31.75 37.00 28.10 32.90 
Pe “névneswesedbos 30.60 87.10 28.10 33.00 
WENGE cccecennced as ws 87.70 28.60 oo ee 





Gwaltneys 


GENUINE 


SMITHFIELD HAM 


Now available to Wholesalers, Hotel Sup- 
ply Houses and Suppliers of Institutions 


Famous since 1870 
Often Called The World's Finest Ham 


P. D. GWALTNEY, JR. & CO., INC. 
SMITHFIELD, VA. 













WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 








- — 

Partridge 
SINCE 1876 ; 

THE H. H. MEYER PACKING CO; ® CINCINNATI, O. 


Ham * Bacon © Larp * SausAGE 




















MIRACLE HOG SCALD 


KOCH 
SUPPLIES 
20TH & McGEE 
KANSAS CITY 8, MO. 














MEAT SUPPLIES AT NEW YORK 


(Heceipts reported by the U.8.D.A., Production & Marketing Administration) 











WEEKLY INSPECTED SLAUGHTER 
Slaughter at 32 centers during the week ended April 28 

















STEER AND HEIFER: Carcasses BEEF CURED: was reported by the U. S. Department of Agriculture as 
Week ending Apr. 28, 1951 8,744 Week ending Apr. 28, 1951 21,719 | follows: 
Week previous ........... 10,001 Week previous ........... 11,000 Shee: 
ee eee ee eos — er eee SEP EES. 500s. NORTH ATLANTIC Cattle Calves Hogs & Lambe 
cow: PORK CURED AND SMOKED: New York, Newark, Jersey City... 6,556 7,581 47,189 40,050 
Week ending Apr. 28, 1951 1,508 Week ending Apr. 28, 1951 730,100| Baltimore, Philadelphia ........... 4,944 1/167 29;904 224 
Week previous ........... 1,193 athe fw r 2 
Same week year ago 1'369 Week previous ........... 369,821 | NORTH CENTRAL 
? Sere . Same week year ago ..... Cincinnati, Cleveland, Indianapolis. 9,255 2,420 66,684 2,206 
BULL: LARD AND PORK FATSt: NG SORT 31.538 ols oe “4 +4 
Week ending Apr. 28, 1951 635 s ° St. Paul-Wise. Group’ .........+..- oH asta 100'9e2 3'103 
Week ending Apr. 28, 1951 29,021 t. Lowis Area? ........ccecccceces e 
| 2 ag +} Week previous ........... ED MII fs ccduccceccvcsenanaeess 9660 get (1.888 2.401 
7 PP eaces Same week year ago ..... 83,385 i akon heapangentecesesens 22,644 5 6'951 
VEAL: I, ian, cssnesuacasets 11,731 1,208 30,326 8.951 
Week ending Apr. 28, 1951 18,100 LOCAL SLAUGHTER Iowa and So. BDF. csctcceveaanas 14, 3,538 1 ; 
Week previous ........... 7.833 CATTLE: RE kd ddanncentruvsavess 2,734 1,195 21,697 ta 
Same week year ago ..... 13,199 Week ending Apr. 28, 1951 6,556| sonTH CENTRAL WEST® .......... 15,271 1,618 66,820 16,750 
WSS. PEOVER cccccccesce 7,963 a 15,019 9.732 
LAMB: Same week year ago ..... 7.900 | ROCKY MOUNTAIN® .............-. 8,799 366 ’ J 
Week ending Apr. 28, 1951 12,288 MMC nar ideciuadessbenakukse 15,918 1,276 31,239 87,997 
oh as pe — oe deen OA SER TT GT 169,632 59,748 873,210 144,715 
Same week year ago ..... 4,090 Week ending Apr. 28, 1951 7,581 Total week BAND ‘elaeace a aneacaiaer 2B 167,356 57,533 878,22 138,122 
Week previous ........... 8,6385/ ‘Total same week 1950 .........-..- 197577 76,079 813,806 189,347 
MUTTON: Same week year ago 10,355 aaa - 7 
Week ending Apr. 28, 1951 24 4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, waukee, 
Week queviess it PS eR 135 HOGS: Gress Bay, Wisc. includes St. Louis National Stockyards, EB. St. Louis, Il, 











y 5 8 ids, Des Moines, Fort Dodge, Mason 
9500) sandeeanbaaadnatan om Week pm ——— Pert yy BA RY quae, y ~4 oy Waterloo, Iowa, and A bert Lea, 

g gah Sate Wonk ear sao <. ton| Aun, Mint taciae nies mania nies te” tating. o. Bt 
Week ending Apr. 28, 1951 11,587 : Joseph, "Mo., Wichita, Kans., Oklahoma City, Okla., Ft, Worth, Texas. *In- 
Week previous ........ 16,508 SHEEP: cludes Denver, Colo., Ogden and Salt Lake City. Utah. ‘Includes Los Angeles, 
Same week year ago 23,527 baw ending Apr. 28, 1951 oe Vernon, San Francisco, San Jose, Vallejo, Cali 

eek previous .........+.. 42,1 i- 
OTE: Packin lants included in above tabulations slaughtered approx 
eee Apr. 28, 1951 Pye pescaitie Syccagetinghaai — omar the following percentages of total slaughter ord ny - om 
Week nae «oy pedo Ries 1,583,525 COUNTRY DRESSED MEATS oe March 1951—Cattle, 76.4; calves, 56.7; hogs, 73.5; sheep an 
Same week year ago .... 1,710,438 VEAL: 
Week ending Apr. 28, 1951 ent 
yy apenas Week previous ........... 6,389 ERN RECEIPTS 
eek ending Apr. 28,1951 136,776 Same week year ago ..... 7,368 
— PORTED. ccccccsccs 73,3138 SOUTHEAST 
mo week year age .... 184,708 pg oe ae ,|. Receipts of livestock at eight southern packing plants 

VEAL AND CALF CUTS: Week previous ........... .-:.| located at Albany, Columbus, Moultrie, Thomasville and 
Week ae ee (8AM ae eee PRP GRP +202 20| Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
Same week year ago .... 1,648 LAMB AND MUTTON: hassee, Florida, during the week ended April 27: 

LAMB AND MUTTON CUTS: ao a Cattle Calves Hogs 
Week ending Apr. 28, 1951 6,959 Same week year ago ..... 162 | Week ending April 27 .............eeeeee 869 445 8,254 
Week previous .......... 5,975 —- TUE BUUTEEEE ne cdwccccccedsoscececccscece 1,058 364 9,310 
Same week year ago .... 7,191 tincomplete. Corresponding week last year .............. 1,706 767 8,893 





CLASSIFIED 


ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





OPPORTUNITY WANTED: Young man with 
degree, who has grown up in a meat packing 
plant, wants opportunity to work and learn under 
cattle buyer. Background and references on in- 
quiry. W-167, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, 





AVAILABLE JUNE ist: A-$1 all around sausage 
maker and specialist. Expert cost system. Knows 
all —— of —_—. " Be of handling 200,000 
Ibs. eekly. - ntee results. W-177, THE 
NATIONAL PROVISIONER 15 West Huron 8t., 

Chicago 10, Ill. 








SUPERINTENDENT: Practical, understands all 
beef and pork operations; also aa and 
=o maintenance, sausage and smoked 

Will locate anywhere. w. “159, THE NA- 
TIONAL PROVISIONER, 15 West Huron 8t., 
Ohicago 10, Ill. 





SAUSAGE MAKER: Desires — with di 


SAUSAGE DEPARTMENT FOREMAN 
Non-working, non-union. Must be expert sausage 
maker and be able to handle help. 35 to 40 em- 
ployees, in midwest packing plant employing 250 
people. Union shop. State age and previous em- 
ployers in past 15 years. 

W-151, THE NATIONAL PROVISIONER 
15 West Huron 8&t. Chicago 10, Ill. 





ADVERTISING MAN 
A meat packer located in the east is interested 


in an experienced advertising man to take charge - 


of their advertising department. Must have good 
background of experience in meat packing business. 
Please state age and with whom now connected— 
in first reply—will be kept strictly’ confidential. 

W-168, THE NATIONAL PROVISIONER, 11 East 
44th St., New York 17, N. 





or small plant. Ambitious rs’ experience. 
W-160, THE NATIONAL “PROVISIONER, 15 West 
Huron 8t., Chicago 10, Ill. 


HELP WANTED 


SUPERINTENDENT: Well rounded experience in 
meat packing plant necessary for night shift. 
Responsible job ne qualified man. Good references 
required. Bonus plan and company benefits. Call 
Melrose 9814 or write the SUCHER PACKING 
= 400 N. Western Avenue, Dayton 7, 











ASSISTANT to beef killing foreman wanted. Ex- 
ced supervisor or all around butcher to assist 
yl nnn 1500 cattle weekly. State age 
ence. W-170, THE NATIONAL PRO- 

VISIONSE, 15 W. Huron St., Chicago 10, Ill. 





WANTSD: Experienced operator to oversee Laabs 
rendering cookers. State age and experience. 
Sebwertenas Packing Oo., P.O. Box 1368, Albu- 
querque, New Meriee. 
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WANTED 


SUPERINTENDENT or assistant superintendent 
for medium size middle western plant. Need man 
familiar with all operations, preferably experienced 
in working with incentive system, time study and 
industrial engineers. An aggressive, intelligent, 
open-minded man not over 45 can make a pleasant, 
Permanent connection. Give experience in reason- 
able detail, personal data, photo if available, 
present status of employment, references. W-169, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 





SUPERINTENDENT 
Supervisory and practical experience, pork kill, 
cut, lard, rendering, sausage manufacturing, 
costs, yields, labor relations. Permanent position, 
aggressive firm, for high caliber quslties execu- 
tive. State age, education, experi 
THE SCHMIDT PROVISION ©o. 
Matzinger Road Toledo, Ohio 





SALESMAN: To call on locker plants and small 
slaughterers in Indiana, Illinois and Michigan with 
a line of machinery, tools, equipment and sup- 
plies. State age, experience and starting salary 
expected. W-132 THE NATIONAL PROVI- 
SIONER, 15 West Huron 8t., Chicago 10, Ill. 


PLANT WANTED 


WANTED TO BUY OR LEASE: Medium sized beef 
packing plant, government inspected. Prefer 
Omaha, Sioux City or St. Paul area. State full 
particulars. PW-173, THE NATIONAL PROVI- 
SIONER, 15 West Huron 8t., Chicago 10, Ill. 











RENDERING PLANT wanted. Buy or lease. 
Southeast of Ohio and Mississippi rivers. W-178, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill. 


EQUIPMENT WANTED 


WANTED TO BUY: Complete plant of used rend- 
ering equipment to be dismantled, or used equip- 
ment wanted. Sioux City Packing Company, Mr. 
Hareld Romanoff, 441 West 13th St., New "York 
City, Telephone Oregon 5-3600. 











WANTED: One 350% or 4508 capacity silent cutter. 
One automatic tie Linker machine. Please state 
condition, age and price. Alamo Dressed Beef Co., 
Box 2186, San Antonio, Texas. 





pain pny 5008 ee, model 43B silent cutter, 

n 8000% grinder. EW-20, THE NATIONAL 
PROVISIONER 11 Bast 44th St., New York 17, 
New York. 
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CLASSIFIED 


ADVERTISING 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


U: set solid. Minimum 20 
34.00; words 20c : 

rate: minimum 20 words 
3000s edd words l5c each. Count ad- 


words dress or box numbers as 8 words. H 
“Position 75c extra. Listing advertisements 
ret, 


eadlines 
75e per line. 


$8.28 per inch. rates on 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE 


PLANTS FOR SALE 





FOR SALE 


Modern packing plant in Wyoming with capacity 
of 100 cattle and 200 hogs each day. This plant 
has been comp ly deled and reconditioned 
and now operating. Complete equipment, 18,000 
sq. ft., railroad spur and loading platform—good 
quota. Located in area that produces 1,000, 
sheep and 250,000 cattle annually. Close to feed- 
ing area. No competition within 150 miles. Serves 
population of 50, people. Owner of this plant 
offers to sell for $175,000.00 — terms to suitable 
purchaser. Excellent banking connections are avail- 
able. FS-172, THE NATIONAL PROVISIONER, 
15 West Huron 8t., Chicago 10, Ill 








CEMENT BLOCK PACKING PLANT 
Well equipped, everything new in last five years. 
Modern house, feed lot and barn on seven acres of 
ground, well located. Average kill per week 150 
hogs, 50 cattle. Can handle considerably more. 
For further information write 
F8-171, THE NATIONAL PROVISIONER 

15 West Huron St. Chicago 10, Ill. 





LARGE MEAT PACKING PLANT 
In Dayton, Ohio 

ja maap | active partner, will consider merging with 

@ processor of pork and beef products, or re- 
tail ‘a chain. Plant B.A.I. inspected, capacity 
5000 h 500 cattle, 150,000 pounds of sausage. 
All facilities. Principals only. Contact 

ARTHUR BEERMAN 


DAYTON OHIO 





BUSINESS OPPORTUNITIES 


FOR LEASE 
Wholesale beef house in southeast Florida. Five 
coolers, two freezers, fully equipped. Gross busi- 
ness per annum approximately $1,000,000. Reply 
to FL-176, THE NATIONAL PROVISIONER, 15 
West Huron 8t., Chicago 10, Ill. 








BEEF, VEAL, PORK, SHEEP 
Government inspected house in New York city 
offers custom boning, boxing, curing, rendering, 
domestic and export, on low, low cost plus, profit 
sharing basis. W-175, THE NATIONAL PROVI- 
BIONER, 11 East 44th St., New York 17, N. Y¥. 





WILL LEASE SMALL PACKINGHOUSE: Well 
equipped, especially adapted to sausage making. 
Business was established in 1932 and is now in 
operation. Property adjoins one of largest stock- 
yards in state. One story 50’ x 140’ building built 
for federal inspection. 3 beef coolers, machinery 
and equipment all modern and in good condition. 
Applicant must have sufficient working capital, 
experience and ability to operate plant successfully, 
and to be able to furnish references to this effect. 
Robert 8S. Williams, c/o Southern Saddlery Com- 
pany, Chattanooga 2, Tenn. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co. 
P. O. Box 6669 Los Angeles 22, Calif. 





HOG « CATTLE > SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker ¢ Counsellor * Exporter * importer 


407 $0. DEARBORN ST, CHICAGO 5, GL 
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SO. CALIF. PACKING PLANT 
WITH LOCKERS & FREEZER 


JOB. & RET. FACILITIES 
FOR SALE: Located at Lancaster, Calif. 65 miles 
from L. A. Heart of cattle country on U.8. High- 
way. Fully modern equipped, new buildings and 
13 acres of level ground. Corrals and yards. 
boxes and freezer all railed. Loading docks and 
yards. 2 small residences on guapasty. Ideal for 
meat packing, poultry or conversion to ice mfng. 
for area. Now operating with good business. Is 
an exceptional opportunity. Area developing fast. 
Owner retiring because of health. Terms $75,000, 
third down and good security takes this rare 


in. 
"MEAT PURVEYORS SERVICE 


BUREAU, Agts. 
1759 N. Mariposa Ave., Los Angeles 27 





SLAUGHTER HOUSE and 
MEAT MARKET 


In western Mass. Slaughter license, quota, walk- 
in deep freeze, two meat coolers, two electric 
hoists, cattle pens, pig houses, pasture land, barn, 
35 acres, house, track scale. FS-163, THE NA- 
TIONAL PROVISIONER, 11 East 44th 8t., New 
York 17, N. 





MEAT PACKING and 
SLAUGHTER HOUSE 
Established profitable going business in Tucson, 
Arizona. Completely equipped, including feed pens, 
etc. Also doing public custom slaughtering. Good 
lease, only .00 a month rent. Route 7, Box 2, 
Tucson, Arizona. 





EQUIPMENT FOR SALE 


MEAT PACKERS — ATTENTION! 
RENDERING EQUIPMENT 
jn }— Curb Press & Pump. 


b—albright Nel 1 5’ 
e x 
1—Mech. Mfg. Co. 4 


ge ACKETED KETTLES 
_5&—Lee en “=. Stainless Steel. 
29—60, ig 
63—20 =. & } “a 
4—350, 600 & 800 fal. Dopp Dopp Seam 
4—Vertical ~—< 1 gal. closed. 
3—Vertical Steel 9500 gal. closed, agit. 





Cookers. 
x 16° Cooker-Melter. 


OrEER 
72—Aluminum Storage tanks 200 to 800 gals. 
1 30” P & F Aluminum Filter Press. 
1—Self-Adjusting Carton Gluer-Sealer. 
1—Davenport $3A Dewaterer, motor driven. 
Used and rebuilt Anderson 7 liers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. ¥ 
Phone: BArclay 7-0600 





1—Double effect Swenson evaporator, 
tion. Specifications on request. 

1—Mechanical Mfg. Co. tankage dryer. 

1—Hamler Boiler & Tank Oo. tankage dryer. 

1—Dayton-Dowd centrifugal pump 4”, complete 
with 5 HP. motor. 

1—Detroit stationary grate Roto stoker with 2 - 
18” rotors. Used one year on 250 HP. boiler. 
Reason for selling, changed to gas and oil for 
fuel. 


F8-155, THE NATIONAL wae yy 
15 W. Huron 8t. Chicago 10, Til. 


A-1 condi- 





MAKE OFFER 

TIN CANS 
Idle and excess inventory. 
4041—4@4 San. cans. .50 Ib. plate enameled body 
and ends, approximately 157,000 packed in bags. 
411 x 712 san. cans .50 Ib. plate enameled body 
and ends, approximately 15,000 packed in bags. 

FS-157, THE NATIONAL PROVISIONER 

15 W. Huron 8t. Chicago 10, Ill. 


ANDERSON EXPELLERS 
All models. Rebuilt, ranteed, or AS I8. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 


FOR SALE: Anderson RB expeller. California Ex- 
traction Co., Box 187, Norwalk, Calif. 








BARLIANT'S 


_\py = WEEKLY SPECIALS! 
~ _ i Oe Oatew gene St oy eave 
. Beste Sur one .— 


ange ot ples F.0.8. 8 -Eshinpiag point 
Sausage @ > Senceheliie Equipment 


3469—SILENT CUTTER: Boss -A, with 30 


excel! cond. 
3471—SAUSAGE STUFFER. Boss b os 
3578—SAUSAGE STUFFER: Buffalo, cap 
= valves, etc., like new, used not more 


ad \e 
3684—SAUBA E STUFFER: Randail, 200% cap. 300. 
3683 ORINDER: Cleveland 7E, with i5 HP. mo- 





sear BLcen U. 8. Automatic Model 150-C, 
th stand, used only two months, like new 








Rendering & Kill Floor 


3665—COOKER: 5x10 Horizontal, welded steel 
truction, dished heads, center 


— drive, » gauges, 
pip: otc., 
3631—C 00! 4x9 French Oll with 15 


motor 
3658—HYDRAULIC PRESS: French 
. complete with 2 Pumps, 





% WE ncccccegcccopccscooeses 17600,00 
3632—HYDRAULIC PRESS: French Oil, 300 
. like d., less pump ......++ 2300.00 
3690—HOG DEHAIRER: wpe 
= — Ls ei point, | with 5 ° 1980.00 
3691—HOG ‘moist. pose Verticle, with 8 HP. 
GOREE 5000 n04nngnec age cgneccepooeseasoas 925.00 
3695—BELLY RO R: Double, Anco. $516, 
oSrocacogccoscenas 175.00 


cellent 
——- SCALDRR (NEW-NEVER USED) 


latest model, 2 HP. sees 1500.00 
3693—TRIPE SCALDER: Anco. $42, belt driven, 900.00 
3612—-SAW: Ebesco Beef Splitting, like-new con- 
GRIER ccccvccccccccccecscceecevecs Bids requested 
Miscellaneous 
2458—-WALK-IN-COOLER: Portable, pre-fabri- 
cated, 24'x12'x10°'x7'6", with $1100.00 
worth Peerless Celd Plates & Valves, 
used only 5 . ii . loaded...... 00.00 
3656—COMPRESSOR: 25 HP. dual, re 
r condensing unit model FW 1021 with 
a can be used for air 
refrig eration PTT oe 
3696—-COMPRESSOR Frick - ~ drive, 20 
| one with shell & 
00000 cnehseneeess ogee eteecnes 975.00 
3673—CANS: 1235, ec (NEW) 404x404, 150,000 
plain, 75,000 with litho. mottoms, all cans 
have type ““M” “inside coating....... $35.00 pear M 
— : Hansen. 7 fam ~ ayeees steel e180.00 
er . guaran’ CONE, .occvesse J 
263¢—FILLER: Mt & 8.6 pocker, no-can no-fill 
attachment, chain a ze contact 
_ ae will handle up to $3 cans......... 900.00 
3639 UCK: International, ~ with in- 
sulated steel body, floors ceil- 
ing, 6° in walls, tights inside ‘4 out, 
= lights, may ay oats, low mileage, 
cellent cond., like MeW ........seses00s 3350.00 
s6t0—DUMP TRUCKS: (3 Be oe: x 6 long 
30° wide, on wooden dolly, ea. ....... 96.00 


DISPLAY ROOMS phe OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, IIL. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt —- 
e Liquidators and Appraisers 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 








Allbright-Nell Co., The.. 
American Can Company. 
Armour and Company......... 











iY Si Was 66d. d 0s 664066 eckson: 6bncemieneses 64 
SE Ge CI 6 cise c tces sowie sendin cueiseseseds oon in 
Cincinnati Butchers’ Supply Co., The.............-.0ee0e00: 16 
ee SEN, ME Oso vc ccesvewecsesevbuetenbee® 18 
2 QD 
in name Daniels Manufacturing Company...............020000000e . "1 
eee 
ee es aso tins d0tdeescoseesesecd COGN 41 
4 4 , T, Mvccccccessiscccocscesccceeseseds 31 
ig gra e in act French Oil Mill Machinery Company, The.................. 37 
+ 
Girdler Corporation, The............... Kis eb Wk ere _ 
acces ken ede nevdorsseccsccecernssagall 6 
RN 5 a soln scvcteevsdecaetseeue 3 
i a i PD tcc veccecceccobceusesoueee 43 
POPPE TTTTOTTETET CTT Te 35 
Hamilton Copper and Brass Works, Inc...............650005 38 
i Ce Vcc Sine tnh ices esses cate seese sues ves een 32 
i ee so cet apseneeseetans o¢e cesar 31 
I 65.5 060.6006 so seeereet.cneneeew cone 37 
Se GE OED I ors cicccinwecdcedeccctcsececses 46 
International Harvester Company..................20050005 5 
ey Mi coon vans vucnenos sam ee bene aean as 
i i i. TR. cvbns anaes ded edu bee ose seeen ee 46 
Kennett-Murray Livestock Buying Service.................. 40 
Keystone Brokerage Company........................ oa 
EE Deen ener soos 60 p4ed bh sae benecie ieeee +e 
Ey I GU, recs cant ceecbnsed eeesenehes 33 
nc ea ccde sph nsanoueseetsnescuaneeal 35 
ES is SE Gg EMD ceccccsnscccsaccessevseseees 39 
ee a kab owe dokees caw ean te es 
Link-Belt Company.......... piccseteceenaeees boc ont 
LARD FLAKES IN WE cc ot aeacstesdedebaomas Py dees ke — 





see Serer 


IMPROVE YOUR LARD MI Bi RE s,s co cece dcccesoncaces a 








Meyer, H. H., Packing Gs ac ndtiele« gabiddeccbadaeacaeue 43 
@ We are shippers of carload and L.C.L. : 

quantities of Hydrogenated LARD ee UN, GBs c ccc cesscacses 50 andglae’ a caaie ae 
FLAKES. Peters Machinery Company.... A Re ETE 34 
, Samples will be sent on request. Philadelphia Boneless Beef Co., Inc.................. . »<ane 
Our laboratory facilities are available free ee ay. ae ae ie 
of charge for assistance in determining the Ready Foods de Mexico, S. A.................00000e casa 
quantities of Lard Flakes to be used and ee SN CD, oc ccccscecccnscneseceseuscest 35 
methods of operation. oe, * P., ety = + ho eee ee ‘ 32 
mith’s, John ons ompany csvewnwthnben wd econd Cover 
THE E. KAHN'S SONS co. sean, e. ie EE bccn becnccensenceen -@ 

AR Ev cag ona ER RA IPR NE” 
CINCINNATI 25, OHIO e Phone: Kirby 4000 = a " “eeeerene pepo 13 


Stedman Foundry & Machine eeneemned Inc 
Steelcote Manufacturing Co... 


First Cover 
Superior Packing Co. 








‘ ; a acane Obs 41 
Sutherland Paper Company. ’ ‘a tens Fourth Cover 
Tennessee Eastman Comnany ion n teed ee ; 14 
Transparent Package Company . . bowled .. 20 
United States Cold Storage Corp. ae re ai 12 
Visking Corporation, The. es niente .. 28 
Watkins & Potts....... ‘ Rabies _ nen 43 
Weiller, Jack & Co.. anne - . 38 
White Motor Company, The ; 24 
Williams Patent Crusher & Pulverizer Co.......... “en 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this indez. 





The firms listed here are in partnership with wou. The products 
and equipment they manufacture and the services they render 
are desianed to help wou do pa’ = more efficiently, more 

economically and to help you make better products which you 
THE RATH PACKING Co... WATE ) WwW can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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ACCURACY 
ONLY GRAM 
EV AP VEL BS 


FILLER 


FOR LARD— 


SHORTENINGS— 
COMPOUNDS— 


COMPLETELY 
AUTOMATIC 


V2 Ib. to 4 Ibs. 
or to meet other 
requirements 


CHANGE from one size 
to another in 
3 minutes 


THE ALLBRIGHT-NELL CO. 


5323 SO. WESTERN BLVD., CHICAGO 39, ILL. 





Tasty meat specialties look better and sell faster 
when their natural appeal is enhanced with clean, col- 
orful packages. Add the mass display of a “family” 
design and you have a‘market-winning combination. c 

Sutherland’s new Sta-Fresh* food packaging board eA. alien gs 
is ideal for such products. It not only prints to perfee- 1p 
tion but it is grease and moisture resistant and substan- 
tially retards wicking and rancidity. 


PEPPER LOAF 


Like to get in on this new merchandising idea to 
increase your sales of cold cuts? Write for samples 
and full particulars. 


* Trade Mark 


FOLDING, PARAFFINED, AND LAMINATED CARTONS ) LIQUID- TIGHT CONTAINERS - FOOD TRAYS - PAPERWARE 


BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS PAPER CO. EGG CARTONS - PLATES - PAILS - HANDI-HANDLE CUPS 


KALAMATZOO 
MICH 











